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Farm to table 

MAKE VEGGIES 
THE MAIN EVENT 


Office lunches 

HOW TO EAT WELL 
AT WORK 


CHOCOLATE 
CLASSICS v.'M- 

THE FUDGIEST CAKE, THE EASIEST ICE-CREAM, 


THE 5-INGREDIENT MOUSSE. 
NO JUDGMENT 


CHOCOLATE MOUSSE (PAGE 59) 


Mince mates 

10 SUPPERS FOR 
UNDER R50 PER HEAD 


THE SA CHEF WHO 
COULD CHANGE THE 
WAY WE EAT, P. 76 


YOUR MOST 
DELICIOUS LONG WEEKEND 


GARLICKY ROAST LAMB • HOT CROSS-BUN PUD • REUBEN’S EASTER EGGS 
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CRACKLING GOOD 


Light and lean, SA pork is of superior quality. This 
Easter, pull out all the stops with a succulent, tender, 
flavourful roast - not forgetting a few cheeky shards of 

crispy crackling on the side! 

I J O 


CRISPY ROAST PORK 
WITH POACHED PLUMS 

Serves 8 


bone-in pork leg 2.5 kg 
salt 3 T 

verjuice 2 cups 


For the poached plums: 
ripe plums 8-10 
berry juice 2 cups 
cinnamon 1 stick 
star anise 1 


1 Preheat the oven to 1 80°C. Score the skin 
of the pork using a sharp knife and rub with 
salt. 2 Pour the verjuice into a deep roasting 
pan and add the pork. Roast for 30 minutes, 
then reduce the oven's temperature to 1 70°C 
and roast for a further 2Vi hours. 3 Remove 
the crackling and break into pieces. Carve 
the meat and serve with the poached plums. 
If the fat needs to crisp,up a little more, ‘ 
place it under the grill but watch it carefully. 
4 To make the poached plums, place them 
jn a saucepan with the juice and spices. 
Simmer for 1 5 minutes, or until tender 
but firm. If you prefer them a bit sweeter, 
add 1 00 g sugar while poaching. 









PROMOTION 


DAIRY QUEEN 

This year, Woolworths celebrates over 25 years of being 
the exclusive retailer of Ayrshire milk products in SA 

Committed to bringing its customers the difference, Woolworths made the decision in 1987 to introduce Ayrshire milk to its stores. 

Over 25 years later, it's still the only retailer to stock it exclusively. Ayrshire milk comes from a breed of cow originally bred 
in the county of Ayr in Scotland. Enjoy on its own or enjoy in a host of products including yoghurt, butter, dairy drinks and award- 
winning fresh cheeses - all available exclusively at Woolworths. If you're not hooked yet, you soon will be. For a full list 

of Ayrshire products, visit woolworths.co.za. 

AYRSHIRE BUTTERMILK SCONES 

Preheat the oven to 220°C. Place 225 g self-raising flour and Vi 1 salt in a bowl, then rub 55 g cold diced butter into the mixture 
until it resembles breadcrumbs. Stir in 30 g caster sugar. Make a well in the flour mixture and pour in 1/2 cup Ayrshire buttermilk. 
Gently fold together very lightly, adding more buttermilk if required. Roll out slightly on a generously floured surface, keeping 
it quite thick. Using a cookie cutter, cut out rounds, place on a greased baking tray and lightly brush the tops with beaten egg. 
Bake for 1 5-20 minutes, or until golden and slightly risen. Serve warm with lashings of Ayrshire butter, good-quality strawberry 

jam and Ayrshire double-thick cream. 


WOOLWORTHS 


I 

II 

ft 

3 

i 

it 

I 

% 

t 


n 



DOUBLE 

THICK 

CREAM 

pasteurised 



PHOTOGRAPH JAN RAS PRODUCTION HANNAH LEWRY FOOD ASSISTANT JACQUELINE BURGESS 


COVER PHOTOGRAPH GREG DE VILLIERS PRODUCTION ABIGAIL DONNELLY 
FOOD ASSISTANT JACQUELINE BURGESS 



PIG-HEADED 

Aftei^anding his dream job at an 
iconic-London restaurant, SA chef Giles 
Edwards is back home and bringing 
his pigs' tails to a pop-up near you. 7> 


10 WAYS TO EAT BETTER 
AT THE OFFICE 

Clever, budget-friendly meals 
for lunch al desko. 98 


CHOC O'CLOCK 

Chocolate for breakfast, chocolate 
for lunch, chocolate for supper. 
Permission granted. 54 


THE LUCK OF THE IRISH 

Northern Ireland is having 
a food moment. Take note. 106 


THAT ORCHARD MOMENT 

Knowing where your-peaches come 
from will make them taste even 
peachier . . . Meet the WolfaarSt family 
of Ceres whose heirlooms grow 
on trees. 82 


EASTER WITH REUBEN 

This Easter Sunday, make like Reuben 
Riffel and treat the family to ah easy 
brunch after the big egg hunt. 62 


10 MINCE MEALS TO MAKE 
ALL MONTH 

Add these easy and budget-friendly 
chicken, beef and pork recipes to your 
arsenal of family favourites. 112 


A MED SPREAD 


A PLAN FOR ALL SEASONS 


• FEATURES • 


Turn the long weekend into 
a late-summer feast with Phillippa 
Cheifitz's unforgettable menu. 70 


BabylSnstoren, the farm that keeps on 
growing, just added more genius to its 
award-winning restaurant, Babel. 90 
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• FIRST TASTE • 


25 What to eat, drink, do and buy in March 

26 The ultimate Easter sundae 
28 3 ways with . . . pickled fish 

30 Nose-to-tail eating: Best books and chefs' faves 

32 My favourite table: Anele Mdoda 

33 Drink this now: Cold-brew coffee 

34 Something sweet: Bean-to-bar chocolate 

36 What I know now: Darina Allen from Ireland's 

Ballymaloe Cookery School 

38 Easter treat: Hot-cross bun 101 

40 The roundup: The TASTE team's favourite 

new cookbooks, craft beer and kitchen utensils 


• COLUMNS • 


50 Tastes that bind Easter wouldn't be the same without 
hot cross buns and a good book, says Sam Woulidge 
52 #TASTESLIKEMORE Chef Vanessa Marx shares handy 
ways to cut down on food waste 


• TASTE KITCHEN • 


1 21 Tips and techniques for the master cook 


• REGULARS • 


6 Editor's letter 

8 Visit taste.co.za for recipes, tips and news 
1 0 FeedbackTalk to us and win 
14 Subscribe to TASTE for just R26 per issue 
and win a gift from Carrol Boyes. 

1 24 Foodstuff: Your shopping guide for March 
126 Recipe index 

1 28 Simple pleasures: the best way to fry your eggs 


\ • THE WINE INSIDER • 4 


43 Exclusively for you 

The secret's out: these are some of the top 
South African producers who make wines 
only available atWoolies. 

46 Food-and-wine pairing . . . chocolate, 
pork and lamb each meet their matches. 

48 Wine of the month Sommelier Joakim 
Blackadder picks a rather fine Merlot from Spier. 
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* Woolworths products featured are subject 
to availability and may not be available at all 
stores. All prices include VAT and were correct 
at the time of going to press. Offers available 
while stocks last. Not all products and 
ingredients featured are available from 
Woolworths. While all precautions have been 
taken to ensure the accuracy of information, 
neither the publisher and editor, nor New 
Media Publishing, can be held liable for any 
inaccuracies, injuries or damages that may arise. 








NISSAN QASHQAI 

THE ULTIMATE URBAN EXPERIENCE 

Master your urban playground in the Nissan Qashqai. With head- 
turning styling and innovative crossover technology such as 
Around View Monitor*, Chassis Control and NissanConnect*, 
all seamlessly working together to ensure the ultimate urban 
experience. It's time to start your story, so book a test drive at 
Nissan.co.za and discover what driving should feel like. 

Dynamic Design | Innovative Technology | Inspired Performance 

^Optional Techno Pack on Acenta models 
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EDITOR’S LETTER 


B elieve it or not, I’m not the 
only food nerd in my family. 

There is also my brother. The rest of the 
family all love a good meal, for sure, but 
none of them will spend the equivalent 
of their monthly grocery budget on 
dinner out. My brother will do that. 

David wasn’t always a gastro geek, but 
when he moved to California it was only 
a matter of time. He was already showing 
signs. Before he left, I clearly remember 
him wringing his hands after dinner and 
saying, “Kate, I’m just worried about how 
I’ll cook without Woolies.” True story. 

He was young, but not entirely foolish. 
America’s food revolution is fairly recent, 
and there are still parts of it where the 
supermarkets are genuinely frightening 
and the cuisine is nothing to shake a fork 
at. California is not one of those parts, 
but he didn’t know that then. I knew 
it though, and at that moment I also 
knew he’d end up like me. 

It was five years before we were all able 
to visit him, and when we did he took us 


to one of his favourite restaurants on New 
Year’s Eve. He knew nothing about my 
hero-worship of California’s Alice Waters, 
the original farm-to-table pioneer, but the 
restaurant he chose was Tucques, where 
the chef-patron is Suzanne Goin, Alice’s 
protegee. I practically wept. My brother, 
the fledgling food nerd. 

When we visit now, he knows exactly 
where we should be eating and exactly 
what to order when we’re there. He braises 
beef shortribs for hours and serves them 
with polenta made with mineral water 
because it “improves the taste”. He called 
me recently asking for the “definitive” 
recipe for Greek lamb youvetsi, please. 

It still makes me want to weep. 

That first visit was memorable 

for another reason. It was the first time 
I ate at Alice Waters’ restaurant Chez 
Panisse. And I ate there with my brother. 
My mother and sister were with us and 
the three of them spent the meal making 
fun of me. When I pointed out how the 


menu named the producers next to the 
ingredients and that “Alice was the first 
to do this,” they told me to get over myself. 
They ridiculed my raptures over the 
grassy olive oil and called the menu 
“pedestrian”. They were expecting 
high-end, experimental food, not salad 
with sardines. (It was a puntarelle* salad 
with cardoons*, incidentally, still one 
of the most magical-sounding dishes 
I’ve ever ordered.) 

They teased me until my mother, 
apparently unmoved by her trout with 
Meyer lemon, said loudly: “Oh! But this 
potato ... it tastes so much like ... a potato!” 

I laughed then too, but it was a seminal 
moment. It was the moment I realised 
things don’t taste the way they should 
any more. And we are the poorer for it. 

It is as the food critic, Catherine Cleary, 
says in our features editor Michelle 
Coburn’s beautiful piece on her Northern 
Ireland food odyssey: “when things taste 
of themselves so much that they feel 
like a discovery of something lost.” 


“YES, IT'S ALSO EASTER, BUT DID YOU HUNT FOR YOUR 
EGGS? OR DID YOU JUST PICK UP THE NEAREST BOX?” 


For me, this is why all the fuss about 
farm-to-table, nose-to-tail and soil- 
to-cellar is worth it. It’s why “artisanal”, 
“small-batches” and “heirloom varieties” 
are not just marketing schtick. It’s a simple 
fact: food with a heritage just tastes better 

That was the inspiration for this issue. 
Yes, it’s also Easter, but did you really hunt 
for your eggs? Or did you just pick up the 
nearest box? Do you know how your roast 
lamb was raised? Or how much cocoa 
is in your chocolate? 

We don’t have a culture of farmers’ 
markets in South Africa, which is why 
Woolworths’ support for local producers 
is admirable. They know that people who 
grow things with passion and ethics have 
the ability to make the food we eat taste 
better. And in an economy that could do 
with a little more home-growing, these 
producers are a precious resource. So this 
issue is about honouring all the farmers, 
gardeners, winemakers, cooks and chefs 
who know what things should taste like - 
and are helping us to remember. 





PORTRAIT JAN RAS * PUNTERELLE IS A BITTER LEAF, SIMILAR TO CHICORY, AND CARDOONS ARE A PLANT BELONGING TO THE ARTICHOKE FAMILY. 



The best of both. 

Introducing the new Bi-Ply range from Le Creuset. 


With its unique two-iayer construction, new Bi-Ply is an unrivalled merger of culinary technology. Combining a 
premium grade stainless steel interior with a PFOA-free non-stick exterior, the robust and aesthetically pleasing 
range of Bi-Ply cookware will equip you with all the tools you need to cook just like a professional chef. Compatible 
with all heat sources, including induction, Bi-Ply is covered with a lifetime warranty owing to its exceptional 
durability. For more information visit www.lecreuset.co.za or call our customer help line on 086 1 77 3321 . 


o Le Creuset South Africa 


© 


LeCreusetSA 



instag ram.com/lecreusetsa 


(@ LE CREUSET ) 

A great recipe lasts forever. 


CAVENDISH SQUARE ■ TYGER VALLEY CENTRE ■ SOMERSET MALL ■ GARDENS CENTRE ■ THE CONSTANTIA VILLAGE ■ KILLARNEY MALL ■ BEDFORD CENTRE ■ HYDE PARK CORNER ■ CLEARWATER MALL 
BROOKLYN MALL * WOODLANDS BOULEVARD ■ LA LUCIA MALL ■ THE PAVILION ■ WATERFALL MALL RUSTENBURG ■ SANDTON CITY ■ V&A WATERFRONT ■ NICOLWAY BRYANSTON ■ CANAL WALK 
WALMER PARK ■ FRANSCHHOEK ■ WATERSTONE VILLAGE ■ CRESTA SHOPPING CENTRE ■ GROVE MALL NAMIBIA ■ BAYWEST ■ WATERCREST ■ MALL OF THE SOUTH ■ CENTURION MALL 
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Q: I ate the arancini at Burrata 
in Cape Town this holiday and 
am now obsessed! Do you have 

a recipe for me? - Susan van Rensburg 

A: We got in touch with Burrata's executive chef Annemarie 
Steenkamp and she shared her recipe with us. Do try this at home! 


Is there a restaurant dish that you're dying to try in your own kitchen? Let us 
know and we could publish the recipe for you. Email talktous@taste.co.za 
or chat to us on social media (@WWTaste). 


BURRATA’S 
ARANCINI WITH 
PUMPKIN, GINGER 
AND SMOKED 
MOZZARELLA 

Makes 30 


A LITTLE EFFORT 


GREAT VALUE 
Preparation: 25 minutes, 
plus overnight chilling time 
Cooking: 1 hour 

For the pumpkin puree: 
small pumpkin 1 , peeled, 
seeded and cut into cubes 
salt 2 T 


1 Preheat the oven to 200°C. 
Place the pumpkin, salt, 
butter and water into a 
roasting tray and roast for 
40 minutes. Transfer to a food 
processor and blend until 
smooth. 2 Mix the pumpkin 
puree into the leftover risotto, 
then pour into a tray and chill 
overnight to set. 3 The next 
day, weigh out 20 g portions 
of rice, stuff each portion with 
a cube of smoked mozzarella 
and roll into a ball. Dip each 
ball into the egg white, then 
into the breadcrumbs, then 
repeat once more. 4 Heat the 
oil to 1 40°C and fry the arancini 
until golden brown. Drain on 
kitchen paper and season with 
salt. Serve with the lemon 
aToli. 5 To make the lemon 
aioli, blend the egg yolks, 
garlic and vinegar using 
a hand blender, then slowly 
add the oil. Add the lemon 
juice and season to taste. 


vegetable oil, for frying 

For the lemon aYoli: 
free-range egg yolks 2 
roast garlic 1 T 
white wine vinegar 1 T 
canola oil 1 cup 
salt a pinch 
lemon Vi, juiced 


#wwTASTEtip 

Keep herbs fresh and crisp in the fridge by storing 
them in a used yoghurt tub containing a little water. 

Follow us on Facebook, Twitter and Instagram 
(@WWTaste) for more #wwTASTEtips. 


"Thanks for the dessert idea, 
@WWTaste! Added mint pesto 
and it rocked!"- @kerryhaggard 

Is there a TASTE recipe that you love? 
Fancy seeing your creation in print? 
Share your photos with us on Twitter 
and Instagram (@WWTaste) and you 
could be featured in the mag! 


unsalted butter 1 00 g, cubed 
water 2 cups 


For the arancini: 
leftover risotto 500 g 
smoked mozzarella 1 00 g, 
cut into small cubes 
free-range egg whites 
10, lightly whisked 
panko breadcrumbs 500 g 


Like our 

Facebook page! 

Fill your timeline with decadent 
food and inspirational recipes by 
liking our Facebook page. Find 
us atfacebook.com/WWTaste. 


FOR MORE COMMUNITY CHATTER, JOIN US 
AT TASTE.CO.ZA/COMMU N ITY-Q U ESTI ONS. 








23 YEARS 
OF MAGIC 


f}*® 


Our story began in 1 992 with a fiery passion and desire to serve quality Italian-inspired meals; 
made with love, from scratch. 23 years later, we continue to work hard at sourcing only the 
finest and freshest ingredients and take no shortcuts in our approach. 


@colcacchio 

colcacchio.co.za 


To enjoy a slice of the goodness, pop into your favourite pizzeria or simply order online from colcacchio.co.za 


THE TEAM SAYS ... 

MY MOST EMBARASSING RESTAURANT MOMENT... 
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+2721 4171218 


if 

"It was at the Test 
Kitchen. I was 
swirling a big 
glass of red wine 
and smelling it as 
you're supposed 
to when the wine 
accidentally went 
up my nose!" 
-Abigail Donnelly 


if 

"I was at Pierneef 
a La Motte for 
a press lunch and 
trying to cut a 
piece of crackling. 

I pressed down 
so hard that 
I shattered the 
plate, sending 
shards flying." 
-Michelle Coburn 
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"I knocked over a full 
glass of strawberry 
milkshake onto the 
table (and the waiter) at 
the Spur the other day." 
-Annette Klinger 


II 

"I once emerged from 
the loos at Bloemendal 
restaurant with toilet 
paper stuck to the 
bottom of my shoe. 
Someone was kind 
enough to let me know." 
- Yvette Samaai 


II 

"I spilled red wine 
all over a white 
tablecloth at a nice 
restaurant. We had 
to be reseated." 
-Alistair Fester 
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FEED B AC K Email taste@newmediapub.co.za, tweet @WWTaste, or visit facebook.com/wwTASTE. 


WINNING LETTER 

How to Cook like Heston is one of my favourite cooking shows. 

In each episode, he chooses an everyday ingredient like eggs, 
discusses the more traditional ways of cooking with it and finally 
challenges those traditions by creating wondrous dishes. So the 
interview with him in TASTE's January issue was just my cup 
of tea. His decision to move The Fat Duck to Australia for six 
months is inspirational. I hope that if Heston is ever in need 
of more inspiration, 

South Africa will be the 
Fat Duck's next home! 

— Stephanie Schaffrath 

THE WINNER OF 
THIS MONTH'S 
WINNING LETTER 
RECEIVES A R500 
WOOLWORTHS 
GIFT CARD, PLUS 
A MIXED CASE 
OF VAN LOVEREN 
TANGLED TREE 
WINES WORTH 
R500. CHEERS! 



ASK TASTE 

Q: Lately I try to start each day with a smoothie, but I'm bored 
already. Any cool combo ideas? - Lorraine Sinclair 
A: We love a base of banana and milk.Try adding pineapple 
juice and oats; berries and beetroot; kiwi and mint; or even 
dates and espresso. 


TW-EAT, TW-EAT 

@janhendrikvdwes: "Team dedication!!! #SAspirit @keving rob 1820 
#michelin #1 star" 

Congrats Jan-Hendrik van der Westhuizen on your Michelin star! 

We'll start saving. 

@Marble_SA: "Welcome to Marble! The new live-fire' restaurant 
by @David_Higgs and @Garykyriacou, coming May 2016. 
#MarbleRestaurant" 

Is it too early to make a booking, David Higgs? 

@nicvwyk: "When your 1 5 pax table booked for 8 pm arrives at 
8:45 and is now only 6!!!! The times when chefs lose their sh*t." 

We must teach you the deep-breathing technique we use during deadlines, 
NicvanWyk! 


TASTE reserves the right to edit letters. 




LACANCHE 


MASTER CRAFTSMANSHIP, SINCE 1739 

The Lacanche cooker is one-of-a-kind, crafted from the passion and vision of its owner, and forged by hand 
in Lacanche' s atelier in Burgundy, France. 

LET US HELP YOU CONFIGURE YOUR COOKER TODAY 

Email Stefan at lacanche@culinary.co.za to arrange a personal consultation. 



VISIT OUR LACANCHE WEE 
CONFIGURE YOUR OWN C 

www.lacanche.co.za 


EQUIPMENT COMPANY 


French Blue Cluny with chrome trimmirigs, 1 x 5kW burner covered with simmer plate, 
1 x 1 .5kW and 1 x 3kW burners with cast iron grids, 1 x 55L gas oven, 

1 x 55 L electric convection oven and 2 x storage drawers 


LANSERIA • HYDE PARK • STELLENBOSCH 

www.lacanche.co.za - 01 1 701 2200 


ASK THE EXPERTS 


me: 


1 TASTE’S PANE 
OE EXPERTS 


Wondering how to decode the nutritional label on a Woolies 
product, the best way to save a flopped cake or the correct 
temperature to serve red wine? Our food team and the talented 
people at Woolworths are here to help 




ABIGAIL DONNELLY, 

TASTE FOOD EDITOR 

Nothing inspires Abi quite as much as the 
challenge of dreaming up innovative new 
recipes (see page 1 8 and 54) - but she also 
has a weakness for classic comforts like 
buttery toasted cheese sandwiches. 



PHILIPPA CHEIFITZ, 

TASTE CONTRIBUTING FOOD EDITOR 

She's a legendary cookbook author and 
food writer who cooks to bring people 
together (see page 70), whether it's over 
a succulent roast with all the sides, 
or a simple pot of chicken soup. 



HANNAH LEWRY, 


TASTE CONTRIBUTING FOOD EDITOR 

Hannah loves cooking up fresh ideas for 
fast-and-easy dishes (see pages 98 and 
1 1 2) that taste as great as they look. Her 
go-to midweek meal? Spicy chicken wings 
and salad with blue cheese sauce. 



WOOLWORTHS DIETICIAN 


Are you a keen reader of the nutritional 
info on your Woolies food labels? 

You have Cindy to thank for keeping you 
in the loop on whether your meals are low 
in kilojoules or free from allergens. 



WOOLWORTHS PREPARED SALADS 


PRODUCT DEVELOPER 

Think salads are boring? Nadia will set 
you straight chop, chop. Her department 
uses the freshest, most delicious salad 
ingredients in the trendiest of combos. 



ALLAN MULLINS, 

CAPE WINE MASTER AND WOOLWORTHS 
WINE SELECTOR 

For over 20 years, Allan has been choosing 
and blending fine wines for Woolies. You 
also have him to thank for pairing the 
recipes in TASTE with the perfect wines. 


THU®) 0s 


ILLUSTRATIONS ADRIAN OWEN 





of kitchens 


taste • style • quality • memories 


"It's all us" 

Many kitchen suppliers rarely venture beyond manufacturing carcasses and basic doors. At The Kitchen Studio, every single component 
of our kitchen and bedroom furniture is manufactured by us under one roof - which means that we are wholly responsible for your finished 
product and guarantees.You can be assured that your entire kitchen and bedroom - from door to moulding - has been touched by the 
same celebrated artistry and craftsmanship that has helped us remain one of South Africa's leading kitchen companies. 


THE 


studio; 


N 


ksa 


Cape Town : 2 Highway Park, Northgate Estate • Tel: 021 510 8130 
Midrand: 324 Old Pretoria Road, Halfway House • Tel: 011 312 4060 
Sandton / Randburg: 20 Rhodes Street • Tel: 01 1 781 4888 
Umhlanga: Urban Park Hotel, 60 Meridian Drive • Tel: 031 566 3412 
Durban: 1322 South Coast Rd, Mobeni • Tel: 031 462 7722 
Pinetown: Cnr. Old Main Rd & St John's Avenue • Tel: 031 709 6263 
Ghana: 34 Spintex Rd, Accra • Tel: +233 207 591 313 


www.kitchenstudio.com ■ info@kitchenstudio.com 




SUBSCRIBER’S OFFER 


SUBSCRIBE AND WIN 


Attention Carrol Boyes fans! Subscribe to TASTE for 
just R26 an issue and stand to win a striking tiered 
Carrol Boyes aluminium server to the value of R4 995 


TASTE 


fiwn hi iW'U 




Subscribe to the digital 
or print version of 
multi-award-winning 
TASTE magazine for the 
special price of R286* 
and receive 1 1 issues, 
that's a saving of over 
25 percent. You pay 
just R26 per issue! 


14 



WIN! 


Be the envy of your friends at your next supper 
soiree with the Up and Coming tiered aluminium 
server from Carrol Boyes. The piece raises four 
arms aloft to showcase beautiful pastries and 
petits-fours.The designer is well known 
throughout South Africa and her unique 
kitchenware and homeware have put the country 
on the design map. Inspired by the human figure, 
Carrol Boyes sees two figures kissing in a pair of 
scissors, and a hammer becomes a woman's head 
with a long nose and curly hair. Her abstract 
designs are inspired by nature: a vine branch 
winding around a tree, a dry, cracked riverbed 
in Namibia, or pebbles on the shore outside 
her studio in Cape Town, carrolboyes.com 


3 EASY WAYS TO SUBSCRIBE 

CALL 0860100 456 

SMS "Subs Taste" to 40573 IR1 per SMS) 

EMAIL tastesubs@ramsaymedia.co.za 

For digital subscriptions, visit mysubs.CO.za 


* Offer limited to SA. Please allow time for processing and delivery. Please call 021 530 3385 for international subscription rates. Offer ends 27 March 201 6. 







Because taste is everything. 

Nothing comes close to the unique taste of Kerrygold 

pure Irish Butter, made from just two ingredients. i 


gl ^ www.kerrygold.com 



PROMOTION 



SMASHING PUMPKINS 


The gourd family has some pretty 
Woolworths is changing 


you may not have tried 
the new range 


SPAGHETTI SQUASH BOLOGNESE 

Preheat the oven to 1 80°C. Roast 2 whole spaghetti squashes 
for 1 hour, or until tender, then carefully slice in half. Using 
a fork, shred the flesh to make spaghetti-like strands. Drizzle 
with olive oil and season. Serve warm with home-made 
Bolognese sauce, torn mozzarella and chilli oil. 


TABBOULEH-STUFFED TURK S TURBAN 

Preheat the oven to 1 80°C. Carefully cut the top off the Turk's turban and scoop out as much of the flesh 
as possible without breaking through the shell of the pumpkin. Rub the shell with olive oil, season and roast for 
2 hours. Meanwhile, mix 1 cup cooked bulgur wheat with a drizzle of good olive oil, 4 thinly sliced raw beetroot, 
a handful of chopped Italian parsley, crumbled feta and pomegranate rubies with the grated Turk's turban flesh. 

Remove the roast pumpkin from the oven and serve stuffed with the tabbouleh. 
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YUGOSLAVIAN 

finger: This white 
to off-white pumpkin 
has several fingerlike 
protrusions extending 
from its base. Its 
flesh pairs well with 
savoury ingredients. 


sweet and nutty: This varietal 
has a round shape and shallow 
ridges. It lives up to its name, 
delivering on flavour all the way. 


TURKS TURBAN: 

Pretty odd at first 
glance, this gourd has a 
rounded base with 
a smaller rounded bump 
on top - hence its name. 
It has an earthy flavour. 


SPAGHETTI 
SQUASH: Oval, with 
a light orange hue, 
the flesh of this gourd 
creates multiple 
spaghetti-like strands 
after it's cooked. 
Simply scrape 
it out using a fork. 


kuri: A variety similar 
tothehubbard squash 
in shape with firm 
flesh and an intense 
nutty taste. 


carnival: The shape is 
acorn-like with deep ridges 
and striking coloration 
in green, white and yellow 
shades. It tastes semi-sweet 
and slightly grassy. 


iron cap: The dark green, textured 
skin of this classically shaped pumpkin 
encases flesh with subtle, earthy tones. 
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VEG WITH EDGE 

Overwhelmed by your veggie box 
or fridge drawer? Take meat-free 
Mondays to the next level with 
recipes that turn vegetables from 
sidekicks to superstars 

PHOTOGRAPHS JAN RAS 
RECIPES AND PRODUCTION ABIGAIL DONNELLY 
FOOD ASSISTANTS JACQUELINE BURGESS 
AND CHARLENE PRETORIUS 

















GREAT VALUE 


R22 PER SERVING 




- * 


<* s t 


Yourfarm-to-table inspiration 
doesn't end here. Browse our 
extensive vegetarian recipe 
collection attaste.co.za/ 
recipe-category/vegetarian. 






FRESH AND EASY 



CARROT FRITTERS 
WITH YOGHURT DIP 

Serves 1 0 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Cooking: 15 minutes 

Woolworths Rainbow carrots 

750 g, peeled and grated 
garlic 4 cloves, crushed 
spring onions 3, finely sliced 
baby leeks 2, washed and finely sliced 

chilli flakes 1 T 

lemon 1 , zested 

free-range egg whites 2 

chickpea flour 70 g 

sea salt and freshly ground black 

pepper, to taste 

olive oil, for frying 

lime wedges, for serving 

For the yoghurt dip, mix: 

Woolworths double-cream yoghurt 1 cup 
garlic 2 cloves, crushed 
lemon 14, juiced 

1 Place all the ingredients for the carrot 
fritters, except the olive oil and lime 
wedges, into a bowl and mix until well 
combined. Shape into rounds. 2 Heat the 
oil in a non-stick frying pan over a medium 
to high heat. Cook the fritters for 3 minutes 
on each side, or until golden. Drain on 
kitchen paper and season to taste. 3 Serve 
with the yoghurt dip and lime wedges. 
HEALTH-CONSCIOUS, WHEAT- AND 
GLUTEN-FREE 

WINE: Secateurs Chenin Blanc 2015 

TOMATO TART 

Serves 1 0 
A LITTLE EFFORT 
GREAT VALUE 
Preparation: 30 minutes 
Baking: 1 hour 

For the pastry: 
butter 200 g, diced 

flour 250 g 
sour cream 1/2 cup 

For the filling: 
free-range eggs 4 
cream 1 cup 

freshly ground black pepper 1 t 


pecorino 1 00 g grated 
Cremezola 100 g, broken into pieces 

Woolworths Rosalini tomatoes 

200 g, halved 

mini Rosa tomatoes 1 00 g, halved 
Roma tomatoes 2, sliced 
anchovy fillets 80 g, roughly chopped 
basil leaves, to garnish 

1 Preheat the oven to 1 80°C and grease 
a 28 cm tart tin. To make the pastry, blend 
the butter and flour in a food processor 
until it resembles breadcrumbs. Mix in the 
sour cream by hand. Wrap in clingwrap 
and chill for 20 minutes. 2 Roll out the 
pastry on a floured surface to a thickness 
of 2 cm. Press into the tin and prick using 
a fork. Top with a round of greaseproof 
paper, add baking beans or uncooked rice 
and bake blind for 1 5 minutes. Remove the 
baking beans or rice and bake for a further 
5 minutes. Allow to cool. 3 To make the 
filling, beat the eggs well, then add the 
cream and seasoning. Add the pecorino 
and mix. 4 Place the Cremezola, tomatoes 
and anchovy fillets into the baked tart 
case. Pour over the cream mixture. 5 
Increase the oven's temperature to 1 90°C 
and bake for 30 minutes, or until golden 


brown and cooked through. Season 
to taste and garnish with basil leaves. 
Cook's note: Brush the tart case with 
beaten egg before blind baking to 
prevent it from absorbing moisture. 
WINE: Delheim Pinotage Rose 2015 

SPINACH GNOCCHI 
WITH SALSA VERDE 

Serves 4 
EASY 

GREAT VALUE 

Preparation: 40 minutes, plus 1 hour's 
chilling time 
Cooking: 10 minutes 

spinach 300 g, blanched, squeezed 
dry and chopped 

ricotta % cup 

free-range egg 1 

flour 2 T, plus extra for rolling 

Parmesan % cup grated, plus 

extra for serving 

nutmeg 14 1 

sea salt and freshly ground black 
pepper, to taste 
butter 4 T 
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For the salsa verde, mix: 
mint 1 T roughly chopped 
parsley 2 T roughly chopped 
celery leaves Vi T roughly chopped 

capers 20 

garlic 1 clove, crushed 

white wine vinegar 2 T 
sugar 1 t 
olive oil 4T 

green chilli 1 , finely chopped 

1 Cook the spinach and ricotta in a pan 
for 3 minutes, or until all the liquid has 
evaporated. 2 Add the remaining 
ingredients, except the butter, mix gently 
and chill for 30 minutes. 3 Roll the mixture 
into small balls, roll in flour, place on a tray 
and chill for a further 30 minutes. 4 Bring 
a pot of salted water to the boil. Cook 
the gnocchi in batches for 3-5 minutes, 
or until they float to the surface. Remove 
from the water using a slotted spoon 
and drain on kitchen paper. 5 Just before 
serving, fry the gnocchi in the butter over 
a very high heat until golden brown. Serve 
with the salsa verde and extra Parmesan. 
WINE: Paul Cluver Sauvignon Blanc 201 5 


CABBAGE ON TOAST 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 10 minutes 

pork rashers 200 g, roughly chopped 
garlic 2 cloves, crushed 

baby Savoy cabbages 3, roughly chopped 

double-thick cream 1 cup 

mustard 1 t 

Gouda 150 g, sliced 

sourdough 4 slices, lightly toasted 

sea salt and freshly ground black 

pepper, to taste 

1 Fry the pork rashers in a pan over 
a medium to high heat until golden. 

Add the garlic and cabbage and cook 
for 2 minutes until soft but still crunchy. 

2 Add the cream and mustard. Cook for 
a further 3 minutes. 3 Place the Gouda 
onto the bread and top with the cabbage 
mixture. Season to taste. 

WINE: Jordan Chameleon Sauvignon 
Blanc-Chardonnay 201 5 


KOREAN BRINJAL-AND- 
BEETROOT SALAD 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Cooking: 40 minutes 

beetroot 2, halved 
olive oil 1 T 

brinjals 2, chopped 

rice wine vinegar 2 T 
garlic 2 cloves, crushed 
spring onions 4, finely sliced 
soya sauce Vi cup 
fish sauce 1 T 
red chilli 1, finely sliced 
coriander 1 T roughly chopped 

1 Preheat the oven to 200°C. Place the 
beetroot on a tray, drizzle with olive oil 
and roast for 30 minutes. Cool, then peel. 

2 Steam the brinjal for 20 minutes. 

3 Pour the remaining ingredients 
over the beetroot and brinjal. 
CARB-CONSCIOUS, DAIRY-FREE 
WINE: Mulderbosch Cabernet 
Sauvignon Rose 201 5 





"NO, 

REALLY, YOU 
SHOULDN'T 
HAVE" 

RATHER GIVE A 
MENLYN GIFT CARD 


>v 

HE kILyH 

www.menlynpark.co.za 
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FIRST TASTE 



Over-the-top sundaes are back! Use your imagination 
and relive a little bit of your childhood with this (almost) 
grown-up version of the retro-fabulous dessert 


Add a knickerbocker 
glory twist to your 
sundae with some 
strawberry jelly 
(R6.95 for 80 g). 


Be as heavyhanded as 
you wish with the toffee 
dessert sauce (R49.95 
for 310 g). 


One Flake (R8.95) 
or two? That's the 
question. 


Caramel popcorn 
ups the crunch factor. 


If you find glace cherries 
too sweet, top your sundae 
with fresh raspberries. 


Go Dutch with chewy 
stroopwafels (R49.95 for 290 g). 


You can't go wrong 
with vanilla wafers. 


You can never have enough sprinkles (R21 .95 for 50 g). 


It wouldn't be an Easter sundae 
without some candy-coated 
hen's eggs (R69.95 for 270 g) and 
speckled eggs (R24.95 for 125 g). 


White chocolate and raspberry dairy ice cream 
(R49.95 for 500 ml) is the grown-up version of the bright 
pink, artificially flavoured stuff of your childhood. 
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CARB SMART 


Carb- smart living is, easy with Woolworths’ CarbClever meals 


Replacing starchy staples in favour of cooked vegetables, protein and full-cream dairy is now a little easier. Woolworths' fresh CarbClever 
range doesn't use pasta, potatoes, rice or wheat flour. In the mood for curry? The CarbClever range includes Thai red chicken curry with 
a fresh seasonal vegetable stir-fry; Indian chicken with roast cauliflower instead of potato; butter chicken with cauli rice; or a chicken 
korma with pumpkin and spinach instead of rice. Plus, you don't have to miss out on comfort-food classics when you're counting carbs: 
CarbClever shepherd's pie or meatballs both come with cauliflower mash. Other smart swaps to skip wheat, rice, potatoes, legumes 
and pulses are gem squash instead of mashed potato served with grilled chicken, and roast pumpkin and brinjal instead 
of rice accompanying Thai chicken. Look out for the newest addition to the CarbClever range - pizza. The bases are made 
using ground flaxseeds, egg and coconut flour and feature spinach-and-feta or bacon-and-mushroom toppings. Ready to heat 
in the oven, they're suitable for freezing so you can have them on standby to satisfy a craving. woolworths.co.za 


CARBCLEVER FRESH THAI RED CHICKEN CURRY WITH LIME-AND-COCONUT SPRINKLE 

To naturally enhance the flavours of this dish while avoiding overseasoning, fold the zest of 1 lime into 
Vi cup finely grated fresh or desiccated coconut to make a lime-and-coconut sprinkle. 


3 WAYS WITH. 


... PICKLED FISH 


What would the Eoster weekend be without this quintessential Cape Malay dish? Pick up a batch 
and take it to the next level with a few choice ingredients 




PICKLED FISH WITH NOODLES 
AND PINK PICKLED RADISHES 

1 . Place 250 g rice noodles in a large dish and cover with boiling water. 

Soak until tender, then drain. 2 . Heat Vi cup red wine vinegar in a saucepan over 
a medium heat until it just begins to simmer. Remove from the heat and add 
75 g thinly sliced radishes. Once the radishes have coloured, remove from the 
vinegar using a slotted spoon. 3 . Place the noodles and 2 thinly sliced cabbages 
on a platter. Spoon over 500 g Woolworths pickled yellowtail, along with the 
sauce and onions, and top with the radishes and a handful of microgreens. 




PICKLED FISH 
ROTIS WITH 
APPLE AND 
BEETROOT 
RAITAS 

1 . Prepare 4 Woolworths 
frozen Indian plain rotis 
according to package 
instructions, then place 
on serving dishes. 2 . Top 
with 500 g Woolworths 
pickled yellowtail, apple- 
and-cucumber raita and 
beetroot raita. 3 . To make 
the apple-and-cucumber 
raita, mix 1 thinly sliced 
Mediterranean cucumber, 
2 chopped Granny 
Smith apples , the juice 
of 1 lemon and 1 cup 
Greek yoghurt. 4 . For the 
beetroot raita, cut 4 baby 
beetroot into matchsticks 
then mix with !4 cup 
Greek yoghurt. 5 . Garnish 
with fresh coriander and 
microgreens. 


PICKLED FISH WITH LIME SALAD 

1 . Divide 2 x 80 g packs Woolworths Asian-leaf salad 
between four bowls. 2 . Thinly slice 4 Granny Smith apples 
and stack the apple rounds beside the leaves. 3 . Add a few 
pieces of Woolworths pickled hake to each bowl. 4 . Drizzle 
with the juice of 2 limes and season to taste. 
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The secret of Bonne Maman Preserve is very simple - its ingredients. 
Using only perfect fruit and natural sugar, carefully prepared 
with bonne Maman’s traditional expertise, 
creates the memorable taste that is Bonne Maman. 

A delicious moment to cherish - every time. 
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NOSE-TO-TAIL EATING 


OFFALY GOOD 


Eating all parts of the animal is not just the right thing to do, it's the thing to do right now. 
Time to rediscover your gran's curried tripe? 



TOP-TO-TROTTER TOMES 

Pioneer Fergus Elenderson's The Whole Beast may be your bible, 
but no self-respecting nose-to-tail shelf is complete without these 

1. LOB EL'S MEAT BIBLE by Stanley Lobel (Chronicle Books, R400)The pay-off line: 'All 
you need to know about meat and poultry from America's master butchers" sums 
it up. The "Variety Meats" chapter, dedicated to the often overlooked parts of the 
beast, is worth a mention. What looks good: Deep-fried sweetbreads with vegetables. 

2. OFFAL by Anissa Helou (Absolute Press, R400) It's the only English book in print 
dedicated to offal, which earns author Anissa Elelou a TASTE high five. What looks good: 
The ox tongue tagine, slow-cooked with canellini beans, paprika, cumin and garlic. 

3. OLYMPIA PROVISIONS by Elias Cairo (Ten Speed Press, R595) Olympia Provisions 
is a charcuterie shop and restaurant based in Portland, Oregon. Elias Cairo, its co- 
owner and salumist, co-authored this book. Elias values every part of the animal. 

Be like Elias. What looks good: The pork liver mousse with Port, coriander and chilli. 

4. HOG by Richard Turner (Mitchell Beazley, R652) This book more than delivers on its 
promise of pork recipes "from the snout to the squeak". Case in point? The recipe 
for souse, which is similar to brawn, calling for a pig's head and trotters. What looks 
good:The confit pigs' ears that are roasted until crisp and served with apple sauce. 

5. A GIRL AND HER PIG by April Bloomfield (Canongate, R637) With bigwigs like 
Anthony Bourdain and Mr Elenderson himself singing its praises, you know 
this is a worthwhile investment. Chef April Bloomfield offers a glimpse into 
her restaurants and home kitchen, and it's quite a view. What looks good: The 
old-school liver and onions with sage and thick balsamic vinegar. 


“NOSE-TO-TAIL EATING IS NOT A BLOODLUST, TESTOSTERONE-FUELLED, 
OFFAL HUNT. IT’S COMMON SENSE, AND IT’S ALL GOOD STUFF” 

- FERGUS HENDERSON, CHEF AND AUTHOR OF THE WHOLE BEAST 


SA CHEFS’ FAVOURITE BITS... 

"I love the unconventional parts of the animal - sweetbreads, brains - anything except for kidneys. I think the trick when 
cooking them is to keep it as simple as possible. When I was little, I really enjoyed calf's brain fritters - crunchy on the outside 

and creamy on the inside." - Margot Janse 

"I'm a fan of tripe, because it's something I grew up with. Sometimes I crave it the way my mom made it, 
simply stewed in water with salt and onions. Other times, I like it with a curry 
or tomato sauce." - Siba Mtongana 

"Skaapstertjies (sheep's tails). They're usually boiled to soften the fat and then 
deep-fried, so they're incredibly rich, but delicious. The only way to have them is 
with fresh farm bread and apricot jam." - David Higgs 

"I adore sweetbreads. I'm pretty pedantic about cleaning them, though. After boiling 
them, I coat them in flour, salt and pepper, then sear them in some butter." 

-Jackie Cameron 

Turn to page 76 to find out about Fergus Henderson and his South African protege, Giles Edwards. 
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IN A PICKLE 


things ring m a boutii African h aster quite like the year s f 
rhe best part? Woolworths has made more than enough for 


Woolworths knows that South Africans - especially those 
in Cape Town - love their pickled fish over Easter, which is why 
it has gone to so much trouble to perfect the recipe. Fresh, 
succulent pieces of hake or yellowtail - both sustainable 
choices - are lightly battered and fried, before being pickled 
in a tangy, perfectly balanced curry sauce with sliced onions 
and bay leaves. The result is so delicious, it gives your gran's 
version a run for its money, woolworths.co.za 


PICKLED FISH WITH PICKLED SUMMER VEGETABLES AND NOODLES 

Bring 1 cup red wine vinegar to the boil, add 8 peppercorns, 
reduce the heat and simmer for 5 minutes. Remove from 
the heat and allow to cool slightly, then pour over carrot 
ribbons and sliced radishes and allow to stand for 1 hour. 
Serve cold with Asian noodles, topped with pickled fish, 
red onions and coriander. Add diced ripe mango and red 
chilli too if you like. 




FIVE MINUTES WITH ANELE M DO DA 

She's been caught chewing on air and likes dipping Woolies salami sticks into cheese spread. 
These, and other lunchtime confessions, from the radio DJ and TV presenter at Gemelli in Bryanston 



snacks. I'm addicted to their salami sticks 
dipped into cheese spread. 

ANY RECENT BLOOPERS? 

The other day, I accidentally left my mic 
on and was caught chewing on air. 

DO YOU LIKE COOKING YOURSELF? IF SO, 
WHATS YOUR SHOWSTOPPER DISH? 

When I'm cooking to impress I make 
Heston Blumenthal's sherry chicken. You 
braise the chicken in stock and sherry 
before adding cream, mushrooms and 
bacon bits. It's so delicious that my 
vegetarian producer ate some once! 

COFFEE OR TEA? 

Tea, definitely - rooibos and green tea. 

I wish I liked coffee though, because it 


seems like all the cool people drink it. 

WHAT REMINDS YOU OF YOUR CHILDHOOD? 

My mom's lasagne. It was more like a 
pasta bake, really, made with penne, 
mince and veggies. She seasoned it with 
a bit of paprika and chilli, and used loads 
of cream and cheese. 

YOUR GUILTIEST INDULGENCE? 

Slap chips with lots of vinegar and salt. 
And if I'm feeling really naughty, the 
lamb chop and spare rib combo at 
Turn 'n Tender steakhouse. 

Catch Anele on Clash of the Choirs SA, Sundays 
at 5:30 pm on Mzansi Magic, channel 161 on 
DStv, and on 947 between 3 pm and 7 pm 
on weekdays. Follow @Anele on Twitter. 


HOW DID YOU BECOME A FAN OF GEMELLI? 

I became friends with the owner, 
Allesandro Khojane, when he was the 
manager at another Italian restaurant 
I loved in Joburg. He lived and cooked in 
Italy for over 1 4 years so he knows his stuff. 

WHAT DO YOU LIKE ABOUT THE PLACE? 

It's cosy and friendly, and the ingredients 
are always fresh - they don't even have 
a freezer! The fillet with creamy mash 
is done to perfection and the fresh 
seabass with baby potatoes is delicious. 
ANY RITUALS BEFORE DOING YOUR 
DRIVE TIME SHOW ON 947? 

Before a show, I always stop by the 
Woolies near my house to pick up 


)RTRAJT LEANA CLUNIES-ROSS PRODUCTION ANNEMARIE MEINTJES 
TERVIEW ANNETTE KLINGER GEMELLIRESTAURANT.CO.ZA 
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DRINK THIS NOW 


u 


THAT’S COLD, BREW! 

Iced coffee is so lost season. This summer, the hippest way to keep your cool is by sipping on o cold 
brew - the latest caffei noted beverage to take the world by storm 


THE BIG DRIPPER 

When the mercury rises in the Mother City, Rosetta Roastery uses 
a traditional Kyoto ice dripper to make small batches of cold brew. 


The top chamber is filled with | 
ice and water, which drips 
at a rate of 45 to 60 drops 
a minute, depending on the 
| drip speed set on the valve. 

The coffee grounds go here. 

In Rosetta's case, they use an 
Ethiopian Yirgacheffe that 
imbues their cold brew with 
floral, citrusy notes. A small 
ceramic disc at the bottom 
prevents coffee grounds from 
| ending up in the cold brew . 

"The tube is really more for 
aesthetics than anything 
else," says one of Rosetta's 
resident coffee aficionados, 
Martin van Eeden."lt doesn't 
| affect the end result." 

The ice dripper at Rosetta 
yields about four litres of 
cold brew at a time. The team 
doesn't plan on bottling 
theirs anytime soon - you'll 
just have to pop by for an 
ice-cold glass the next time 
you're in the neighbourhood. 



BACK TO BLACK 

Straight up over ice is how you should sip it, say these 
producers spearheading the cold brew trend in SA. 


COVE COFFEE 

Jonty Medcalf and Kelly Kretzman ensure 
freshness by making their brew to order. 
They use a blend of direct-trade, organic 
beans from Ethiopia and Peru and filter 
their brew twice. "The ratio of coffee 
grounds to water, grind size and steeping 
time all play a part in the perfect cold 
brew," says Jonty. covecoffee.co.za 


POTION COFFEE 

Niel Bekker and his team chose their beans 
(a South American blend from Truth Coffee 
Roasters) for their chocolatey, nutty flavours. 
"Cold brew maximises the beans' terroir and 
depth of flavour," says Niel. "You can't taste 
the rolling hills of Kenya or Colombia in your 
garden-variety iced coffee, especially 
if it looks like a milkshake!" potioncoffee.com 

SWART COFFEE 

Brew master Ernest Andrews uses only 
organic, fair-trade, single-origin African beans. 

Once it's steeped, he aerates the brew with 
nitrogen and carbon dioxide gas, which gives 
it a slight sparkle. The flavour profile? "Think 
milk stout with a sparkling peach and berry 
finish," says Ernest. swartcoffee.com 




COLD BREW AND TONIC 

The tanginess of tonic is the perfect match for the slight acidity 
of cold-brew coffee. You read it here first. 

Fill a tumbler with ice. Add 1 00 ml tonic water and carefully 
pour over 50 ml cold-brew coffee to create a dramatic 
ombre effect. Bartenders favour anything from fresh basil 
and lemon slices to Maraschino cherries as garnishes. 
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SOMETHING SWEET 


RAISING THE BAR 


Snap, shine and smoothness are still the mark of a good bar, but these days the origins of the cocoa beans 
themselves are equally important to choc connoisseurs 



WHAT’S BEAN-TO- 
BAR CHOCOLATE? 

All chocolate starts out as cocoa 
beans, but with the mass- 
produced variety the origin 
of the beans are unknown 
to the consumer, and it's often 
supplemented with vegetable 
fats and flavourants. Bean-to-bar 
production is small scale and the 
product highlights the flavour of 
the beans and their origins, and 
the chocolate-maker's skill. 


honest 


honest 


THE PRODUCERS 

Willy Wonka has nothing on these 
local chocolate makers 


HONEST CHOCOLATE 

Anthony Gird and Michael de Klerk 
sets themselves apart by using 
organic raw cacao from Ecuador. 
TASTE's favourite: The 72% with Peruvian 
maca, which adds a malty flavour, 
honestchocolate.co.za 
COCOA FAIR 

Heinrich Kotze heads up this small 
Woodstock-based factory and sources 
his Trintario beans from Panama. 

TASTE's favourite: The 70% dark citrus 
cardamom. The flavours complement 
the chocolate perfectly, cocoafair.com 
DE VILLIERS ARTISAN CHOCOLATE 
Pieter de Villiers uses beans from 
Madagascar, Sao Tome, Trinidad, 
Uganda and Venezuela. TASTE's favourite: 
The cinnamon-and-chilli 70% dark 
bar has just the right amount of bite. 
dvchocolate.com 


71 K DARK COUVERTUFLE 

WITH CQFF E£ 


Dg VILLIERS 


DB VILLIERS 


DE VILLIERS 


DID YOU KNOW? 

When you see the UTZ certified logo 
in Woolworths it means the cocoa used 
to make the chocolate is responsibly 
sourced and harvested by farmers 
who use environmentally sound 
farming practices. This initiative 
creates better opportunities for 
cocoa farmers and their families. 


CINNAMON 
AND CHILLI 
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THE ROAST WITH THE MOST 


Simply pop one of Woolworllis Easy to Cook free-range deboned legs of lamb into 
the oven, serve with some veggies on the side and presto - dinner party success 


So, you have friends conning over in two hours, and you're still at work. Remain calm. Just pick up one of Woolworths' 
Easy to Cook free-range deboned legs of lamb with rosemary and garlic on your way home. All you need to do is preheat 
your oven to 1 60°C (giving you time to jump in the shower - or have a glass of wine) before putting the roast in the oven. 
Throw a little salad together, set the table, and by the time your friends arrive all you'll have to worry about is plating and 

carving your masterpiece. woolworths.co.za 


DEBONED LEG OF LAMB WITH GREEN BEANS, BEETROOT AND SALSA VERDE 

Preheat the oven to 1 60°C. Remove the clingfilm and foam tray from the roast. Place the oven roasting 
bag containing the lamb on a baking sheet. Pierce the bag a few times to allow the steam to escape, 
then roast for 25 minutes per 500 g. In the last 10 minutes of cooking time, open the top of the bag to 
brown the roast. Serve with blanched green beans, thinly sliced cooked beetroot, sweet roast garlic 
and home-made salsa verde. To make the salsa verde, finely chop 20 g Italian parsley, 1 0 g fresh mint, 

2 T capers and 2 anchovy fillets and mix with 1 t Dijon mustard and a good glug of olive oil. 



WHAT I KNOW NOW 


DARINA ALLEN 


The Irish chef, cookbook author and founder of the legendary Ballymaloe Cooking School is one of the original 
champions of the farm-to-table movement. It all starts with sitting down to dinner... 



Ballymaloe Cooking 
School has been in 
operation for 31 years. 

It's in the middle of 
a 100-acre organic farm, 
a fantastic place to have 
a cooking school because 
we can grow so many 
of our own ingredients. 
We use the school as an 
indoor classroom and the 
farm and gardens as an 
outdoor one. 

The first recipe we give 
our students on the 
1 2-week course is one for 
making compost. Then 
we show them how to 
sow a seed. We give them 
a little plant and they 
plant it with a lollipop 
stick with their name on 
it - and then they wait 
for it to grow. It's an 
incredibly important 
lesson because they 
realise how long it takes, 
that you can't just spirit 
something up out of 
the ground. 

It's incredibly 
important for family life 
- no matter how busy - 
to hang onto the tradition 
of sitting down around 
the table. So many of 
our happiest memories 
are connected to food 
in some way, from picnics, 
to sitting down to roast 
chicken or a comforting 
stew or apple tart. 

My mother was 

absolutely convinced 
of the importance of 
feeding us well to keep us 
healthy. She used to say 
if you don't put the 
money into the food 


on the table, you will 
give it to the doctor or 
the chemist. It's such an 
obvious truth but who 
thinks of it that way? 

Farmers everywhere 
will tell you that one 
of the biggest challenges 
facing them now is the 
depletion of the fertility 
of the soil. This sounds 
like "aged hippie" stuff 
but it's so true. Basically 
we have just taken out 
and out and out and out 
with complete disregard 
for rotation of crops, for 
feeding the soil, and we 
all depend on that four 
or five inches of soil 
around the world for 
our very existence. 

My advice to someone 
starting to grow their 
own food is to start 
small and not to get too 
ambitious. I would start 
off with something 
as simple as salad 
leaves and things that 
grow really quickly, like 
radishes. It's also lovely to 
grow fresh herbs because 
the texture is completely 
different to what you buy. 

Growing vegetables is 

fantastically important if 
you have children - they 
will eat them because 
they're so fascinated. 

I have 10 grandchildren 
and our greenhouse is 
like their supermarket, 
they run around eating 
things off the plants as 
if they're feral! 

Follow @darinaallen and visit 
ballymaloe.ie. See page 106 for 
more on Irish food and drink. 
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LOVE ME TENDER 

Resistance is futile whensit comes to Woolworths’ range of slow- cooked^ flavourful 
pulled pork shoulder., bedft shin and chicken - perfect for sandwiches or pizzas 


With one - or all - of Woolworths' 
range of Easy to Cook pulled meats 
in your fridge, dinner becomes 
a no-brainer. Whether you opt for the 
pulled pork shoulder, beef shin or 
chicken - you're spoilt for possibilities. 
Use them to top home-made pizzas, 
incorporate into your favourite salad, 
make a pie filling, or serve on mash, 
in a taco or in a soft bun with your 
favourite pickles and coleslaw. Only 
the best-quality cuts are carefully 
selected before being slow cooked 
until tender and succulent, pulled 
apart and finished off with a sweet- 
and-sticky BBQ sauce. Oh, and did 
we mention they're delicious? Prepare 
to be wowed. R84.99. woolworths.co.za 


HOW TO MAKE EASYE 
E PULLED CHICKEN SALAD: TOSS pulled 
chicken with grilled ripe nectarines, 
sweet tomatoes, rocket, torn 
mozzarella and a drizzle 
of good-quality olive oil. 

E PULLED PORK ROLLS: Stuff fresh 
ciabatta rolls with warm pulled pork, 
then top with crunchy heirloom 
carrot ribbons, jalapeno chillies 
and fresh salad leaves. 

E PULLED BEEF TACOS: Toast Wraps 
or flour tortillas, then stuff with warm 
pulled beef, ripe avocado, Woolworths' 
pickled red onion, spring onions and 
chopped fresh green chilli. 




EASTER TREAT 


BUN 101 


Let's be frank: there's no way you're going home with just one packet ofWoolworths hot cross buns this Easter. 
You might as well sample the whole range - upgraded with some gourmet toppings, obviously 




FRESH 
POMEGRANATE 
RUBIES 


WOOLWORTHS' 
APRICOT-AND-WHITE 
CHOCOLATE HOT 
CROSS BUNS 


FRESHBLUEBERRIES 


FRESH 

RASPBERRIES 


UNSALTED 
ALMOND BUTTER 


DRIZZLE OF HONEY 


WOOLWORTHS' CHOCOLATE 
HOT CROSS BUN 


WOOLWORTHS' MINI 
TRADITIONAL HOT CROSS BUNS 


WOOLWORTHS' FRUIT-FREE 
HOT CROSS BUNS 


SOFTENEDBUTTER 


DOUBLE-THICKCREAM 


GORGONZOLA 


WOOLWORTHS' TRADITIONAL 
HOT CROSS BUNS 


WOOLWORTHS' EXTRA SPICY HOT CROSS BUNS 


APRICOT JAM 


80% DARK 
CHOCOLATE 
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WON BEST CATERER AWARD FOR 16 YEARS IN 

THE LEISURE OPTIONS BEST OF JOBURG COMPETITION 



BY WORD OF MOUTH 




Tel: 01 1 553 7600, 5 Gemini Street, Linbro Park, Sandton 
www.bywordofmouth.co.za or find us on Facebook 






THE ROUNDUP 


BOOKS FOR COOKS 

The best ever bibimbap, the difference between red and white miso , and a guide to perfecting New York-style comfort 
food are all yours to discover in this month's selection. Read on... 
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TOKYO CULT RECIPES 

by Maori Murota (Murdoch Books, R735) 

If you're a die-hard sushi fan or could 
eat soba noodles for breakfast, lunch 
and dinner, this next instalment of the 
Cult Recipes series is for you. There are 
step-by-step instructions for making 
store-cupboard essentials such as 
different types of miso and dashi, and 
easy recipes for everything from gyoza 
(dumplings) to tempura. 


OUR KOREAN KITCHEN 

by Jordan Bourkeand Rejina Pyo 
(Orion Books, R635) 

Fashion designer Jina is Korean and her 
chef husband Jordan, Irish. They live 
in London and together wrote a book 
dedicated to the essentials of Korean 
cooking - from which spices, pastes and 
noodles you should have in your pantry, 
to how to make classics such as kimchi, 
black bean noodles and bibimbap. 


SPUNTINO: COMFORT FOOD, 
NEW YORK STYLE 

by Russel Norman (Bloomsbury, R640) 

Penned by chef Russel Norman of Polpo 
fame, Spuntino offers a peek inside the 
kitchen of his eponymous London- 
based, New York-inspired eatery. It's 
rib-sticking fare all the way - think 
chipotle cheeseburgers, fried chicken 
wings and mac and cheese. Plus a few 
hipster cocktails for good measure. 




OBJECT 

OF DESIRE 

Woolworths' bamboo-fibre kitchenware 
is lightweight, durable and photogenic 
to boot. Take your pick from small 
or medium mixing bowls, colanders 
and a stand with a collection of utensils 
including a spatula and spaghetti spoon. 
Alternatively, follow the SMS entry 
details on page 1 26 or visit taste.co.za 
and stand the chance to win the whole 
lot, to the value of R789.90. 



HOP TO IT 

Brewskie lovers are in for a treat. The 
Baladin Italian range of craft beers are now 
available at all Remos restaurants (remos. 
co.za), Old Town Italy (oldtown.co.za) 
and The Dutch (thedutch.co.za), and also 
at Giovanni's in Cape Town. Up for the 
quaffing are eight brews, including the 
Super Bitter, which has hints of dried fruit 
and caramel, and the Nazionale, which 
boasts notes of bergamot and coriander. 
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PROMOTION 




SLIM PICKINGS 

Low in fat, but high in flavour - Woolworths Slimmer’s Choice meals offer the best of both 



Reducing fat and kilojoules shouldn't mean sacrificing flavour. For its Slimmer's 
Choice range, Woolworths has focused on traditional, home-style favourites that 
are developed to minimise fat and help with portion control. Indian chicken curry 
with coriander rice and beef mince with basmati rice join the originals: cottage pie, 
spaghetti Bolognese, beef-and-vegetable hotpot, chicken-and-spinach cannelloni 
and chicken biryani. Pop them in the microwave and they're ready to eat in minutes. 

SUMMERS CHOICE COTTAGE PIE WITH MASH AND SUN-RIPENED TOMATOES 

Serve this classic with pan-fried juicy sun-ripened tomatoes, Italian parsley 
and freshly ground black pepper. 



PROMOTION 


GREEN SCENE 

Reducing its carbon footprint, protecting the environment and remaining a preferred 
employer are top of mind at award-winning Villiera Wines in Stellenbosch 



The Grier family, who purchased Villiera in 1 983, has transformed 
it into one of the largest private wineries in the country thanks to 
extensive replanting of classic and local varietals and the introduction 
of hi-tech cellar facilities for the production of still wines, as well as 
Methode Cap Classique. 

For viticulturist Simon Grier, maintaining environmentally friendly 
vineyard management practices is non-negotiable and the vibrant 
eco-system on the farm is testimony to this. 

"It's been 1 5 years since insecticides were last sprayed here 
and a sizeable flock of Peking ducks do their bit to keep pest 
numbers down. Water conservation, recycling and a greening 
project - which entailed planting 1 00 000 indigenous trees 
on the farm - are all underway," says Simon. 

Huge flocks of guinea fowl and pheasant, steenbok, Cape fox, 


grey mongoose, porcupine and even the threatened blue crane 
all call Villiera's vineyards home, and thanks to the wildlife sanctuary 
- which was established at Villiera in 2009 - springbok, kudu, 
bontebok, eland, gemsbok, giraffe, Burchelfs zebra, waterbuck and 
wildebeest are also to be found here. 

Green energy - solar power in particular - is another focus area 
at Villiera. To date, seven buildings on the estate have had solar 
domes installed, operating on natural sunlight 80% of the time. 

"Power is becoming increasingly expensive and green energy 
is looking more attractive, both financially and philosophically," 
says Simon. "We took the plunge by installing solar power to take 
care of all our daytime requirements outside harvest time. We 
still have a long way to go to be kinder to the planet, but it's 
a path we are committed to following." villiera.com 
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FROM GRAPE 
TO GLASS 

Can you taste Elgin, the 
Hemel-en-Aarde Valley 
or Paarl in your glass? 

Yes, folks, you can! A 
large part of the identity 
of a wine is the result of 
where the grapes are 
grown. The terroir of the 
vineyard - its climate, 
height above sea level, 
proximity to water and 
soil - can give a strong 
sense of place and is 
expressed in the fruit and, 
ultimately, in the wine 
you drink. For example, 
a single-vineyard wine 
like the award-winner 
on page 48 is a great 
expression of the flavour 
and characterstics 
of Spier's Koffie Klip 
vineyard. Also turn the 
page to find out about 
more wines that Spier 
and other producers 
make exclusively 
for Woolworths. 




THE WINE INSIDER 


EXCLUSIVELY FOR YOU 

Here’s an INSIDER’S TIP you probably didn't know: these 12 wines 
are made by TOP SA PRODUCERS only for Woolworths. 

So they’ll suit your POCKET and your PALATE 


1. VILLIERA 

budget Villiera Natural 
White No Added Sulphur 
2015, R49.95 

The wine: Light-bodied, dry, 
easy-drinking. Lennon and lime 
from the 65% Riesling, peach 
and a touch of honey from 
the Chardonnay. 

The match: Free-range chicken 
with roast organic vegetables 
and sweet-potato mash. 

blowout Villiera Vintage 
Reserve Brut Methode Cap 
Classique 2009, R1 49.95 
The wine: An MCC with attitude! 
Yellow biscuit colour, rich 
toasty yeastiness, oyster-shell 
minerality, creamy palate and 
brisk, energetic mousse. 

The match: Seafood paella, 
black mussel pot, freshly 
caught crayfish. 

2. JORDAN WINE 
ESTATE 

budget Jordan No Added 
Sulphur Merlot 2014, R74.95 
The wine: A mighty fine Merlot. 
Juicy red berries, youngberries 
and black cherries with 
a succulent palate. 

The match: Serve slightly chilled 
with a salad of roast beetroot 
and biltong with goat's cheese 
and truffle oil. 

blowout Jordan Cobblers 
Hill 2003, R299.95 
The wine: Although Woolworths 
did not have a hand in 
blending this exquisitely aged 
wine, it did source it from 
the cool depths of Jordan's 


underground cellar. Complex 
layers of black fruit, toasted 
nuts and spices along with 
soft, savoury tannins. 

The match: Coffee-dusted 
springbok loin with lentil ragout. 

3. DIEMERS- 
FONTEIN 

budget Diemersfontein 
Coffee Pinotage 2014, R89.95 
The wine: Diemersfontein made 
the first "coffee Pinotage" and 
it still sets the benchmark. 

The mocha flavour is the result 
of ripe grapes and winemaking 
techniques, not flavourants. 
Chocolatey with roasted 
nuts and ripe plum. 

The match: Roast venison, 
dark chocolate mousse. 

blowout Diemersfontein 
Reserve Collection Pinotage 
201 3, R1 59.95 

The wine: It's big, rich, rounded, 
sweetish and soft, with red 
cherries, crushed berry fruit 
and sweet vanilla. 

The match: A hearty lamb 
casserole or a steaming 
bowl of oxtail. 

4. SPIER 

budget Spier Light 
Sauvignon Blanc 201 5, R42.95 



"DIEMERS- 
FONTEIN 
MADE THE 
FIRST c COFFEE 
PINOTAGE’ 

AND IT STILL 
SETS THE 
BENCHMARK’’ 

The wine: Light wines need 
to contain less than 1 0% 
alcohol and are therefore 
often harvested too early, 
resulting in unpleasant 
acidity. But clever blending 
means the Spier range of light 
wines delivers on flavour and 
mouthfeel.This one is zesty 
with green pepper, freshly 
cut grass and ripe fruits. 

The match: Asparagus and 
chicken salad. 

blowout SpierThe Hutton 
Single Vineyard Cabernet 
Sauvignon 2013, R1 29.95 

The wine: A single-vineyard 
wine must be of a single 
cultivar, come from an area 


of less than six hectares, 
and the vineyard must be 
clearly demarcated. The 
Hutton is from perfect 
Cabernet Sauvignon terroir 
in the Darling region and is 
a deep ruby with flavours of 
blackcurrant, chocolate and 
smokey spices. 

The match: A rib-eye steak with 
pepper sauce, mushrooms 
and roast vegetables. 

5. SIMONSIG 

budget Simonsig Chenin 
Blanc Unwooded 2014, R59.95 
The wine: Simonsig has been 
making Chenin Blanc for nearly 
50 years - and it shows. The 
aroma is tropical, with guava, 
pineapple and honeysuckle. 
Plenty of ripe fruit and a soft 
mouthfeel. 

The match: Seafood pasta and 
chicken with white sauce. 

blowout Simonsig No 
Sulphur Added Brut Rose 
Methode Cap Classique 
2014, R1 19.95 

The wine: Simonsig made the 
first South African bottle- 
fermented sparkling wine in 
1971. Pioneers then; authorities 
now. This one has delicate 
strawberry and raspberry 



WHAT'S CLIMATE GOT TO DO WITH IT? 

Wine-producing areas can be divided into warm and cool-climate regions. 
A cool-climate wine (from Elgin, for example) will generally have lower sugar levels 
and higher acidity, while warmer climates (like Wellington) usually produce grapes 
that contain more sugar, resulting in wines that are higher in alcohol. 
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flavours with a lovely red 
core from the Pinot Noir. 

The match: Strawberries 
and cream. 

6. BOEKENHOUTS- 
KLOOF 

budget Longmarket 
Syrah Mourvedre Viognier 
2013, R49.95 

The wine: This "reserve" cuvee 
is an exclusive collaboration 
between Woolworths and 


the Boekenhoutskoof wine 
team, which also makes 
The Wolftrap. It's made in 
the classic Rhone style with 
selected Rhone varieties Syrah, 
Mourvedre and Viognier. 

The wine has an aromatic, 
spicy nose with black and 
red fruit, a light touch of oak, 
a smooth savoury palate and 
a soft, peppery finish. 

The match: Prime rib, preferably 
on the bone. 


budget House Cultivar Shiraz 
2014, R44.95 

The wine: Another exclusive 
collaboration with 
Boekenhoutskloof, it has 
all the elements of a good 
Shiraz. Bright ruby, pepper 
and spice, dark red fruit, white 
pepper and clove spiciness. 
Supple fruity palate with 
fine silky tannins. 

The match: Lamb shanks with 
roast potatoes and vegetables. 



7 (SOMETIMES SURPRISING) 
FLAVOURS TO LOOK FOR IN A WINE 


FRESHLY CUT 




DRINK OUT 
OF THE BOX 

Forget the old Chateau 
Cardboard stereotype. 

Box wine is perfect for daily 
drinking, lasts longer than 
bottled wine once opened, 
and works out cheaper 
per litre than a bottle. Yes, 
it is worth your money 
(and your reputation). 

Woolworths' box wines 
come in 1 -litre, 2-litre, 

3-litre and 5-litre boxes. 

The 2-litre range consists 
of single cultivars and is 
labelled as Longmarket, 
with the Sauvignon Blanc 
and Chardonnay coming 
from Robertson Winery. The 
rest of the 2-litre range and, 
in fact, all of the other box 
wines, are from Simonsvlei. 
Try these three on for size. 

1- LITRE DRY RED, R33.95 
ATetrapak brick, rather 
than a bag in box, it's 

an unwooded blend 
of Cabernet Sauvignon, 
Shiraz and Cinsaut with 
a smidgen of Petit Verdot 
and Ruby Cabernet. 

2- LITRE LONGMARKET 
MERLOT, R79.95 

Selected Merlot from 
the Paarl region. 

5-LITRE CRISP WHITE, 
R109.95 

An unwooded Chenin Blanc. 
Later in the year Colombard 
is blended in to maintain 
the crisp freshness. 

woolworths.co.za 








THE WINE INSIDER 



WHAT TO PAIR WITH... 

CHOCOLATE, PASTA AND LAMB 

Wine with chocolate cake? Yes, you may. But only if you finish your supper first. Here are three pairings 

to take you effortlessly from mains to dessert 





BUDGET 

CAPE SWEET RED NV, R34.95 

Pair with the chocolate layered cake (page 56) 

This sweet red from Bergsig Estate 
is perfect if the majority of your guests 
have a sweet tooth. The fudge, dark 
and milk chocolate give a creamy 
mouthful that will meld with the 
raisin grapiness of the wine. But 
if you are trying to please people 
who prefer something less sweet, 
serve Woolworths Spumante Doux 
Non-Vintage, which leaves a clean 
taste on the palate. 

If you like this, try: Laibach Natural Sweet 
White 2015 (cellar price: R66) 



IN-BETWEENER 

ALCHEMY CABERNET SAUVIGNON- 
SHIRAZ 2013, R69.95 

Pair with pork rosemary cream Bolognese 
(page 115) 

This wine is blended by Woolies 
and Hartenberg.The succulence 
of the minced pork resonates with 
the berry fruit of the lightly wooded 
Cabernet Sauvignon, while the 
Shiraz gives peppery spiciness to 
complement the rosemary, black 
pepper and chilli. 

If you like this, try: Hartenberg 
Cabernet Sauvignon-Merlot 2014 
(cellar price: R70) 



BEST TO IMPRESS 

LAND OF HOPE CABERNET 
SAUVIGNON 2012, R99.95 

Pair with the rosemary lamb (page 72) 

This wine by The Winery of Good 
Hope has deep and dark cherry 
flavours that pick up the garlic 
and herbs in the food, as well 
as a warm, spicy note that marries 
seamlessly with the rosemary. 
There is a juicy yet firm texture 
to both the lamb and wine, and 
both leave a lingering, almost 
savoury, aftertaste. 

If you like this, try: Delheim Cabernet 
Sauvignon 2014 (cellar price: R120) 



[AND* 
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Follow Woolworths Wine Selector Allan Mullins on Twitter, @AllanMullinsSA. 
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THE WINE INSIDER 



WINE OF THE MONTH 

Jookim Blockodder from The Hog house Brewing Company chooses a Spier- 
Woolworths single-vineyard wine that's the perfect expression ofterroir 



C 

SOMMELIER SNAPSHOT 


WINTHE WINE 
OF THE MONTH 
To stand a chance to win three 
bottles of Woolies wines worth 
R300, including the Spier 
Koffieklip Merlot 2013, visit 
taste.co.za or turn to page 126 
for SMS entry instructions. 


Koffieklip, or ferricrete, 


is an iron-rich soil 


resulting in deeper 


reds with a pleasant 


savoury, earthy profile. 




Eight years ago Joakim moved 
to South Africa from Sweden Tor just 
a year or two" but hasn't yet been able 
to tear himself away (our great wines 
must have something to do with it). 
He's worked at Grande Roche, The 
Roundhouse and Rust en Vrede, and 
was second runner-up in this year's 
inaugural Best Sommelier of South 
Africa competition. Take advantage 
of his vast knowledge at The Hoghouse 
Brewing Company (hhbc.co.za). 

JOAKIM ONE 

E HIS FAVOURITE SOUTH AFRICAN 

wine: Savage Red Blend 201 3 - 
a velvety textured wine that's 
a super-elegant Rhone blend. 

...SAS WINE-DRINKING HABITS: 

South African diners are more aware 
of wine trends these days and seek out 
new things to try, for instance crunchy 
and fresh Cinsaut is popular now and 
perfectly suited to our climate. 

E HIS ULTIMATE FOOD-AND-WINE 

pairing: Riesling and ceviche. 

ETHE WONDERS OF RIESLING: 

It's extremely diverse, from dry to 
sweet, and offers a great sense of place. 

E HIS WINE FOR MARCH: Merlot is 
hard to grow successfully in SA as it's 
a bit too warm here. However, the 
Spier Koffieklip Single Vineyard Merlot 
2013 is one of the best around. 


The wine has a bright ruby 
colour with a plummy 
and earthy nose, a touch 
of cacao, and a spicy 
clove character derived 
from ageing in wood. The 
plumminess is supported 
by red cherries and a note 
of tomato leaf on the palate. 


KOKI IK KUK 
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A great varietal expression 
of plummy Merlot, 
perfectly ripe but with 
retained freshness. 

A distinctive earthy 
and savoury aroma. 


Drink it now with decanting, 
but it will be so much better 
in a year! The wine will peak 
in three to five years and have 
a smoother texture and 
more savoury, spicy and 
complex aromas. 


PAIRS WELL WITH: 

Game such as ostrich or springbok 
(but avoid too many spices). 










WE’RE CELEBRATING! 


Making wine since 1692, our most recent recognition includes four Platter Wine Guide 2016 Five Stars, 
two Veritas 2015 Double Gold and 7 Gold awards, a FNB Sauvignon Blanc Top 10 award, Standard Bank 
Chenin Blanc Top 10 award, a Gold award from the Michelangelo International Wine & Spirits Awards 
2015 and an Outstanding Gold Medal from the International Wine and Spirits Competition. 

Cheers to our winemaking team. 
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TASTES THAT BIND 


HOT, CROSS BUNNIES 

This Easter, SAM WOULIDGE and her son are looking 
forward to sitting down together to enjoy toasted, 
BUTTERY HOT CROSS BUNS with a good book 
- it’s a FAMILY TRADITION 
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• « I I ot, cross bunnies” is how we 
M. Prefer to hot cross buns in our 
house. It never fails to elicit a smile. 

The silly but sweet reference comes 
from the old Easter joke that children 
tell one another at one time or another. 
Question: What do you get when 
you pour warm water down a rabbit 
warren? Answer: Hot, cross bunnies. 

Cue laughter and much hilarity. 

Hot cross buns are my favourite 
Easter flavour and although I will 
confess to eating them all year round, 
it does feel extra special doing so at 
Easter, perhaps because they offer 
a welcome change from all that 
chocolate. Because I really do love a 
chocolate egg, especially the chocolate- 
covered marshmallow ones and the 
realistic-looking white-candy-on-the- 
outside, chocolate-on-the-inside treats 
that come in proper egg containers. 
When I eat them, I am transported back 
to my childhood. The marshmallow eggs 


were plentiful as they were my mother’s 
favourite, but the white candy eggs were 
a rare luxury. 

Hot cross buns were readily 
available mainly because they remained 
untouched by small hands. My mother 
liked them because they contained 
spices and citrus peel and raisins; the 
very reasons we avoided them. An adult 
affectation that spoilt a perfectly good 
bun, I always thought. But, as with most 
things, I eventually came round to my 
mother’s way of thinking. Although, to 
be honest, Easter hot cross buns are still 
the only time I allow raisins in my food. 

I like mine lightly toasted, preferably 
in an oven, and then eat them piping 
hot, slathered in cold butter. I also 
toast them in a bread toaster when 
I’m pushed for time and have been 
known (shamefully!) to nuke them in 
the microwave for a few seconds before 
devouring the warm, squishy soft bun. 
Always with butter. Never cheese, never 


jam. No need to gild the lily. 

In the lead-up to Easter I tentatively 
introduced our son to the joys of 
a toasted, buttery hot cross bun. He 
loved it. Ate his half and then asked 
for mine. This pleased me enormously 
because, as I’ve grown older, I’ve realised 
that I have adopted even more of my 
mother’s traits. That so much of her 
lives on through me. Not only have 
I embraced the concept of hot cross 
buns, but I have also developed an 
aversion to children receiving obscene 
numbers of Easter eggs. My mom 
believed that books were better for 
children than chocolate and now I agree 
with her. I was never given masses of 
eggs, but I was always given books at 
Easter. So this Easter, while there will 
be chocolate eggs, of course, our Seb 
will also be enjoying a bun and a book. 
Because the Easter Bunny loves raisins 
and reading. Or didn’t you know that? W 
confessionsofahungrywoman.com; @samwoulidge 


HOT CROSS BUN-AND- 
BUTTER PUDDING 

This Easter pudding is based on a recipe found 
in Tina Bester's lovely book , Comfort. In that 
version she uses croissants and it's a recipe my 
mom loved. She was a sucker for puddings 
and I think she would have approved of my 
substitutions. It's also a great way to use up 
any slightly stale hot cross buns. My version 
is sweetly spicy and not at all pretty. But I've 
always found that comfort food seldom is. 

Serves 4 to 6 
EASY 

GREAT VALUE 

Preparation: 15 minutes, plus 1 hour's 
standing time 


Baking: 35 minutes 

Woolworths hot cross buns 6 
butter 1 25 g, softened 
apricot jam or marmalade % cup 
ground cinnamon 1 T 
vanilla extract 1 t 
ground allspice 14 t 
lemon 1, zested 
caster sugar 165 g 
free-range medium eggs 4 
milk 2 cups, warmed 
cinnamon sugar, for sprinkling 

1 Preheat the oven to 1 80°C. Slice the 
buns in half horizontally and spread 
generously with butter and jam. 


2 Pack them snugly in a suitable, buttered 
dish (I used one 1 3 cm wide, 24 cm long, 
with a depth of 8-1 0 cm). 3 Mix the spices 
and lemon zest with the sugar, then beat 
in the eggs. Add the warm milk, then 
pour the mixture over the buns through a 
strainer. 4 Allow to stand for at least 1 hour 
(this prevents the pudding from tasting 
too"eggy"). 5 Sprinkle with cinnamon 
sugar so that the sticky-out bits get nicely 
caramelised, then bake for 30-35 minutes. 
Serve immediately but take care not to 
burn your tongue in your haste. 

WINE: Woolworths Natural Sweet 
White 2015 



“THIS IS A GREAT WAY TO USE UP 
SLIGHTLY STALE HOT CROSS BUNS. 

MY VERSION IS SPICY AND NOT PRETTY, 
BUT COMFORT FOOD SELDOM IS” 


#TASTESLIKEMORE 


SAVING GRACE 

Chef VANESSA MARX is a passionate believer in reducing 
waste and MAKING FOOD GO FURTHER. Freeze it, pickle 
it, share it but, whatever you do, don't just chuck it 

PHOTOGRAPH JAN RAS PRODUCTION HANNAH LEWRY TEXT VANESSA MARX 


^ \ Taste not, want not,” is what my 
WW mom, Claire, always used to 
say Sure, it’s a cliche but it’s also true and 
it’s stuck with me to this day The first 
thing that springs to mind when I think 
of how she used to use every last bit 
of food in the house was her “chicken 
three ways”. And I’m not talking about 
a retro “trio” dish here, folks. I’m talking 
about the sort of clever thriftiness 
a single mom knows all too well. 

Yes, she really did whip up three 
dinners from just one chicken. The first, 
a delectable roast chicken with roast 
potatoes and gravy. The second was 
chicken a la king with rice. And the 
third, her soul-soothing chicken soup. 

Since I became a chef 12 years ago, 

I have found this sort of effort is part of 
the everyday know-how in professional 
kitchens, but isn’t necessarily something 
the home cook has mastered. Yet it’s 


For an easy quiche recipe using tomato, 
baby marrow and bacon, search for 
"quiche" at taste.co.za. 


so easy to put into practice and plays 
a more important role in sustainability 
than you might think. We all know 
about the importance of reducing, 
reusing and recycling household cans, 
glass and plastic, but did you know that 
food wastage is a huge contributor to 
the shortage of food the world currently 
faces? Isn’t it bizarre that humans will 
consciously let perfectly good, tasty, 
cookable food go to waste? Well, let me 
tell you that there are countless ways 
for you to get more soup from your 
chicken, more pesto from your hedge 
and, ultimately, more bang for your buck. 

I’m sure you’ve heard of the nose- 
to-tail movement, a trend that’s seen the 
comeback of brawn, trotters, tongues and 
cheeks on restaurant menus (see page 
76). From a chef’s perspective, it’s been 
fabulous to witness the use of lesser- 
known cuts of meat, and extremely 
satisfying to have the chance to turn a 
whole pig’s head into a tasting menu 
pork “mosaic”, for example. 

I’d love to see the same approach 
to fish. Instead of buying fillets, buy 
a whole fish. With a little research, 
a few good recipes and perseverance, 
you will master the skill of filleting your 
own fish, gills to tail, in no time. And 
then you’ll discover there’s so much 
more you can do with it. Roast or 
braai it whole, for a start. Then consider 
fish broths and soups, fish pie, fish 
pasta . . . you get my point. 

Worried that your weekly veg box 
order has left you with an excess of 
fruit? Freeze it to use in smoothies. Extra 
veggies nagging you from the crisper 
drawer? Whack them into a quiche - it’s 
the ultimate kitchen chameleon trick 
and always results in an easy, tasty meal. 

Growing your own? Way to go! Sure, 
you can end up with too much but 
be smart about it and you won’t waste 



“GET MORE SOUP 
FROM YOUR CHICKEN, 
MORE PESTO FROM 
YOUR HEDGE 
AND MORE BANG 
FOR YOUR BUCK” 

a thing. A hedge of herbs? Make pesto. 

A lavender, thyme or rosemary jungle? 
Dry them out to make home-made salt 
scrubs and bath soaks, infused creme 
brulees and flavoured cooking salts and 
sugars. Freeze it, share it, pickle it, bottle 
it. But don’t chuck it! 

Agreed, this does sound a bit time 
consuming. So, if you just can’t find the 
time between fetching the kids, getting 
through a week of meetings and making 
the actual dinner, call in the troops. 

If you have a domestic helper, teach 
her the skills. If your children are old 
enough, create fun DIY activities over 
the weekend - you’ll end up with a shelf 
full of hostess gifts and birthday presents 
for friends and family. 

And really, if the worst comes to 
worst, I don’t think you’ll find a woman 
more passionate about compost than 
I am. It will reduce your general waste 
and make it easier to recycle what’s left 
in your rubbish bin. Plus, your garden 
will thank you. Yes folks, 2016 is the 
year for you to set your inner thrifty 
DIY fundi free. You’ll be helping 
to save the world, one jar of home- 
made pesto at a time. 

Vanessa is the head chef at Savages in 
Port Elizabeth. Follow @vanessajaynem 
on Twitter. 


PORTRAIT CLAIRE GUNN 
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GRILL ROAST SMOKE BAKE 


Big Green Egg 


This year rm celebrating Easter in 
style with the ultimate Easter Egg - 
the Big Green Egg of course!” 

- Reuben Riffel 


EXCLUSIVE READER 


The Ultimate Cooking Experience 


Available Nationwide 


www.biggreenegg.co.za/exclusive-reader-offer 
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Visit www.biggreenegg.co.za for other fine speciality stores 
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CHOCOLATE 
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Right now we're 
HOOKED ON CLASSICS 
and these are the 
six definitive ways to get 
your choc on. Since there's 
a CHOCOLATE FIX for 
every occasion, the long 
weekend might be the 
perfect time to... 


PHOTOGRAPHS GREG DE VILLIERS 


RECIPES AND PRODUCTION ABIGAIL DONNELLY 
FOOD ASSISTANTS JACQUELINE BURGESS 
AND CHIARA TURILLI 





FLAVOUR OF THE MONTH 


...MAKE AN ADDICTIVE 
EASTER GIFT 

This recipe comes with two disclaimers. 

1. Crack this recipe and you won't be able 
to stop at one piece. 2. Make it for someone 
and they'll mention it every time they see you. 

CHOCOLATE BARK 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 15 minutes 

sugar 50 g 

almonds 100 g 

dark, milk or white chocolate 

200 g, melted 

mini white marshmallows a handful 
Woolworths Simply toasted coconut 
1 x40g tub 
caramel popcorn 50 g 

1 Place the sugar in a small saucepan over 
a medium heat and whisk until dissolved. 
Once the sugar has turned golden, add 
the almonds, toss to coat, then turn out 
onto silicone baking paper to cool. Break 
into rough pieces. 2 Pour the chocolate 
onto a silicone baking mat in a baking tray. 
Top with the marshmallows, coconut, 
popcorn and almonds. 3 Chill to set 
and break into shards to serve. 

WHEAT- AND GLUTEN-FREE 
WINE: Fairview Sweet Red 2015 

...BAKE A NEXT-LEVEL 
BIRTHDAY CAKE 

Fudge icing or buttercream? Milk chocolate 
or dark? The choices are too cruel. So don't 
choose - use them all at once. Just add 
coffee , white chocolate and condensed milk 
plus a tower of crunchy chocolate clusters, 
and you'll have the most decadent layer cake 
you've ever baked. 

CHOC-FUDGE LAYER 
CAKE WITH RICE 
KRISPIE CLUSTERS 

Serves 1 0 
A LITTLE EFFORT 
Preparation: 40 minutes 
Baking: 30 minutes 

flour 560 g 

bicarbonate of soda 4 1 



THIS IS THE RIGHT 
WAY TO MELT 

c/ktCoiMC 

Grate or chop the amount 
of chocolate you need. Place 
it in the top of a double-boiler 
or in a glass bowl that fits snugly 
over a small saucepan containing 
hot (not boiling) water. Melt the 
chocolate slowly at 40-45°C 
(use a sugar thermometer), 
stirring with a silicone spatula. 
tip: If the chocolate gets too hot, 
or comes into contact with steam 
or water, it will seize or harden and 
you won't be able to use it. If your 
chocolate does happen to seize 
(it's happened to all of us), chop it 
up to use as an ice-cream topping 
or in chocolate chip cookies. 

salt 1 t 

butter 230 g 

white sugar 400 g 

brown sugar 400 g 

free-range eggs 6 

vanilla extract 2T 

buttermilk 2 cups 

70% dark chocolate 200 g, melted 

espresso 2 cups 

For the buttercream icing: 
butter 250 g, room temperature 
icing sugar 520 g 

milkVs cup 

white chocolate 1 00 g, melted 
milk chocolate 1 00 g, melted 
70% dark chocolate 1 00 g, melted 

For the fudgy icing: 

milk chocolate 1 00 g, melted 


condensed milk 1 x 385 g can 

For the Rice Krispie clusters: 
milk chocolate 1 00 g, melted 
Rice Krispies 2 cups 

1 Preheat the oven to 1 80°C and grease 
4 x 22 cm cake tins. 2 Sift the flour, 
bicarbonate of soda and salt into a bowl. 
Using an electric beater, cream the butter 
and sugar until light and fluffy. 3 Add the 
eggs, vanilla and buttermilk to the sugar 
mixture and beat until well incorporated. 
Mix in the chocolate and coffee. 4 Gently 
fold in the dry ingredients and pour into 
the cake tins. Bake for 30 minutes, then set 
aside to cool. 5 To make the buttercream 
icing, cream the butter, 1 30 g icing sugar 
and a small amount of the milk until 
light and fluffy using an electric beater. 
Gradually add the remaining icing sugar 
and milk, alternating between the two, 
until combined. Divide the buttercream 
between 3 bowls and fold each chocolate 
into one of the bowls. Chill until required. 
6To make the fudgy icing, mix the 
chocolate and condensed milk until glossy. 
7 To make the Rice Krispie clusters, fold 
the Rice Krispies into the melted chocolate 
and spoon onto baking paper. Chill to 
set. 8 To assemble the cake, use the 
buttercream icing to sandwich together 
the cakes, then top with the fudgy icing 
and Rice Krispie clusters. 

WINE: Woolworths Diemersfontein 
Chocolate Shiraz 201 5 

...WOW THE SCHOOL 
FETE CROWD 

Is it a brownie? Is it a milk tart? Does 
it matter? Swap these for the usual fudge 
and cupcakes and your children will thank 
you. (Plus, it's the most inexpensive 
chocolatey treat you'll make.) 

CHOCOLATE COCONUT 
CUSTARD BROWNIES 

Makes 16 
EASY 

GREAT VALUE 
Preparation: 20 minutes, 
plus 1 hour's chilling time 
Baking: 50 minutes 

free-range eggs 4, separated 
vanilla extract 1 T 








CHOCOLATE COCONUT 
CUSTARD BROWNIES 
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sugar 250 g 
butter 1 10 g, melted 

flour 60 g 
cocoa 2 T 

coconut millcl x 400 ml can, warmed 
milk Vi cup, warmed 

1 Preheat the oven to 1 60°C and grease 
a 20 x 20 cm baking tray. 2 Using an 
electric beater, beat the egg whites until 
stiff peaks form, then set aside. 3 Whisk 
the egg yolks, vanilla extract and sugar 
until light and creamy. Add the melted 
butter and continue whisking until well 
incorporated. 4 Fold the flour and cocoa 
into the egg yolk mixture using a spatula 
Gradually fold in the coconut milk and 
milk. 5 Gently fold in the egg whites, 
i a third at a time. 6 Pour the mixture 


into the greased baking tray and bake 
for 50-60 minutes. Allow to cool, then 
chill for 1 hour. 

FAT-CONSCIOUS 

WINE: Monis Medium Cream Sherry 

...MASTER THIS 
CLASSIC DESSERT 

A great mousse will save you from dinner- 
party stress time and again. 

CHOCOLATE MOUSSE 

Serves 4 

GREAT VALUE 
Preparation: 20 minutes, 
plus 1-2 hours' chilling time 
Cooking: 15 minutes* „ 


cream 1 cup 
free-range eggs yolks 4 
strong espresso 14 cup 
sugar 3 T 
salt a pinch 

Lindt Touch of Sea Salt dark chocolate 

1 20 g, chopped and melted 

free-range egg whites 2 

creme fraiche, for serving (optional) 

1 Beat the cream until stiff peaks form, 
then chill until required. 2 Place the egg 
yolks, coffee and 2 T sugar into a glass 
bowl. Place the bowl over a pot of 
simmering water and cook, whisking 
continually, until doubled in volume, 
about 3 minutes. 3 Remove from the 
heat, add the chocolate and stir to 
combine. Beat the egg whites with the 


CHOCOLATE MOUSSE 
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FLAVOUR OF THE MONTH 


remaining sugar. Fold the egg whites 
into the whipped cream, then gently 
fold into the chocolate mixture. 

4 Place in a serving bowl and chill 
for 1 -2 hours, or until set. 

WHEAT- AND GLUTEN-FREE 

WINE: Woolworths Spumante Doux NV 

...SPREAD IT ON TOAST 

Okay, so not a classic, but it's not a world 
away from pain au chocolat right? 

This year it's out of the closet with your 
chocolate-for-breakfast tendencies, 
you have our permission. 

CHOCOLATE BUTTER 

Serves 4 

GREAT VALUE 
Preparation: 5 minutes 

butter 1 1 5 g, softened 

70% dark chocolate 25 g, melted 
milk chocolate 25 g, melted 
cocoa 1 T 
maple syrup 2T 

1 Beat all the ingredients together, then 
chill until required. 2 Generously spread 
onto toasted sourdough, croissants, 
flapjacks or pancakes. 


WINE: Woolworths Ken Forrester 
Noble Late Harvest 2014 

...TRY THE FROZEN 
VERSION 

There's always room for dessert, so you 
might as well go all the way with this 
luscious frozen ganache. Yes, it's ice 
cream, but not as you know it. 

CHOCOLATE ICE CREAM 

Serves 6 

mm 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 20 minutes 

full-cream milk 1 cup 
cream VA cups 
cocoa 2 T 

free-range egg yolks 6 
vanilla pod 1 , seeded 
sugar 120 g 

70% dark chocolate 1 00 g, 

roughly chopped 

milk chocolate 1 00 g, roughly chopped 


creamy. Whiskln the hot milk mixture 
and return to the saucepan. 3 Add the 
chocolate, whisk until melted, then 
simmer over a low heat until thick, 
whisking continually. 4 Transfer to 
a bowl over iced water and whisk until 
cool. Churn in an ice-cream machine 
according to manufacturer's instructions. 
WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Natural 
Sweet Red NV 


1 Whisk the milk, cream and cocoa in 
a saucepan over a medium heat. 2 Using 
an electric whisk, beat the egg yolks, 
vanilla seeds and sugar until thick and 


GREAT VALUE 


CHOCOLATE BUTTER 


R9 PER SERVING 
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There's always room for more. 

Visit taste.co.za/recipe-guide/chocolate/ for all the 
chocolate recipes your sweet tooth desires. 







EASTER SPECIAL 


SHOW ME 

THE BUNNY! 

The egg hunt is on at REUBEN RIFFEL’S house, and while 
the children are scouring the veggie garden for chocolates, 
the much-loved chef is whipping up a FAMILY BRUNCH. 
How about these EGGS FOR EASTER? 



PHOTOGRAPHS MICHAEL LE GRANGE PRODUCTION ABIGAIL DONNELLY 
RECIPES REUBEN RIFFEL TEXT ANNETTE KLINGER 



EASTER SPECIAL 
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as six-year-old Latika and three-year-old Max will tell you. 
Reuben Riffel does, after all, make the best fish and chips 
in the world. When it comes to Easter though, there’s 
a drawback: Dad has to work. 

“Easter is the time when people relax and eat out, so 
it’s a busy time for us,” says Maryke, Reuben’s better half 
and general manager at Reuben’s restaurant in Franschhoek. 

“On Easter morning, Reuben is the one to get up and hide 
the eggs for the kids.” His best hiding spots? “Anywhere 
Penelope [the Riffels’ great dane] can’t get to them,” says 
Reuben with a laugh. “She eats them with the foil and all.” 

And that is how a chocolate bunny ends up hidden in 
a tangle of pumpkin vines in the Riffels’ veggie patch and 
a marshmallow egg nestled in the crook of a tree branch. 

They are soon discovered, of course, along with the rest of the 
haul - each sibling triumphantly swinging a little wicker basket 
filled nearly to the brim. Latika says she still believes in the Easter 
bunny but that she’s figured out he buys his chocolates at the 


shops. Little Max just seems to be thrilled at the prospect 
of chocolate, full-stop. 

Maryke and Reuben aren’t exactly keen on the idea of their 
children gorging on sweets, but admit that Easter is one of the 
times they let things slide a little. As Reuben only needs to be 
at work a bit later, he is whipping up a fuss-free brunch that 
he can enjoy with Maryke and the children beside the pool. 

A piece of fresh yellowtail goes on their Big Green Egg braai, 
and is served with charred peppers, tomatoes and giant garlic 
cloves. Latika’s favourite — prawns — star in a simple salad drizzled 
with a vanilla, star anise and orange dressing. And as an ode to 
one of his guilty pleasures, devilled eggs, Reuben wraps boiled 
eggs in slivers of smoked salmon and serves them with curry- 
spiked cream cheese and capers. In a frankly futile effort to curb 
the kids’ chocolate cravings, he chars some of their favourite 
fruit over the cooling coals for dessert. But dad’s kidding 
no one. Papaya and peaches have nothing on chocolate, and 
they twist their dad’s rubber arm and talk him into making 
them a baked pudding with some of their loot. Perks, indeed. W 
reubens.co.za 


“LATIKA SAYS SHE STILL BELIEVES IN THE EASTER BUNNY BUT THAT SHE’S 
FIGURED OUT HE BUYS HIS CHOCOLATES AT THE SHOPS’’ 








EASTER SPECIAL 


SMOKED SALMON AND 
BOILED EGGY ROLL-UPS 

Serves 8 

mm 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 15 minutes 

free-range eggs 8 
smoked salmon 1 50 g 
brown steak mushrooms 2 
smooth cream cheese 4 T 
curry powder 1 T, dry roasted 
Dijon mustard 2 1 

sweet-and-sour sliced gherkins 1 00 g 
capers 1 T 

sea salt and freshly ground black 
pepper, to taste 
purple basil, to garnish 

1 Place the eggs in a small saucepan and 
cover with cold water. Bring to the boil, 
switch off the heat and cool in the hot 
water. Once cooled, peel the eggs and 
wrap in the smoked salmon. 2 Preheat a Big 
Green Egg to 200°C. Cook the mushrooms 
for 1 2-1 5 minutes, turning every 5 minutes. 
Slice into thin strips. 3 Mix the cream 
cheese, curry powder and mustard. 

4 Cut the salmon-wrapped boiled eggs 
in half and place on a serving platter. 

Place a few dollops of the spicy cream 
cheese onto each egg. Scatter over the 
mushrooms, gherkins and capers. Season 
and garnish with purple basil. 

Cook's note: If you don't have a Big Green 
Egg, cook the mushrooms in a griddle pan 
or over hot braai coals. 

CARB-CONSCIOUS, FAT-CONSCIOUS, 
WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Raats Chenin 
Blanc 201 5 

YELLOWTAIL WITH 
CHARRED VEGETABLES 

Serves 4 

BB 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 25 minutes 

Roma tomatoes 4 
giant garlic cloves 6 
small red onions 4 
olive oil 1 T 

butter 1 T, melted 
Pernod 1 T (optional) 

frozen garden peas 200 g, blanched 


For the basting, mix: 
smooth apricot jam 2 T 
Worcestershire sauce 4 T 
garlic 1 clove, crushed 
lemons 2, juiced 

yellowtail 1 x 800 g fillet 
sea salt 1 00 g 
red peppers 4 

1 Preheat the oven to 200°C. Place the 
tomatoes, giant garlic cloves and red onions 
onto a roasting tray. Pour over the olive oil, 
butter and Pernod and roast for 20 minutes. 
Add the peas during the last 5 minutes of 
cooking time. 2 Preheat The Big Green Egg 
to 200°C. Score the skin of the yellowtail, 
dry and place the salt on the skin side. 

Place, skin side down, onto The Big Green 
Egg and close the lid. Cook for 12 minutes, 
depending on the thickness of the fish, 
basting the flesh side continuously. 3 Place 
the red peppers in The Big Green Egg and 
cook until soft. Once cooked, place in a glass 
bowl and cover with clingwrap to steam. 
Once cooled, peel and seed. 4 Serve the fish 
with the charred vegetables. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, DAIRY-FREE, 
WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Danie de Wet 
Limestone Hill Chardonnay 2015 

FRAGRANT SUMMER 
PRAWN COCKTAIL 

Serves 4 (as a starter) 

EASY 

Preparation: 20 minutes 

small gem lettuces 2 heads 
peeled and cooked prawns 200 g 
avocados 2, peeled and sliced 
Woolworths mini cucumbers 4, sliced 
Rosa tomatoes 12 , halved 

For the dressing, mix: 
fresh orange juice Vh cups 
vanilla pod 1 , seeded 
cardamom 2 pods 
star anise 1 
fennel seeds 1 t 
brown sugar 1 T 

Place the salad ingredients in a serving 
bowl, pour over the dressing and toss. 

FAT-CONSCIOUS, DAIRY-FREE, WHEAT- 

AND GLUTEN-FREE 

WINE: Ken Forrester Viognier 2015 


GRILLED FRUIT WITH 
COTTAGE CHEESE DIP 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 10 minutes 

papaya 1, peeled and seeded 
pineapple 1, peeled and cut into chunks 
peaches 2, halved and stoned 
nectarines 2, halved and stoned 

caster sugar 20 g 

elderflower syrup, for drizzling (optional) 

fresh brioche buns (or hot cross buns) 6 
honey 1 T, melted 
blueberries, to garnish 

For the cottage cheese dip, mix: 
full-cream smooth cottage cheese 250 g 
vanilla pod 1, seeded 
lemon Vi, juiced and zested 
white chocolate 1 00 g, melted 

1 Place the fruit in a hinged braai grid. Sift 
over the caster sugar and drizzle with the 
elderflower syrup. Cook on The Big Green 
Egg for 1 5 minutes, or until charred and soft. 

2 Brush the brioche or hot cross buns with 
the honey and grill for a few minutes. Serve 
with the dip and garnish with blueberries. 
WINE: Woolworths Paul Cluver 
Riesling 2015 

CHOCOLATE 
CAKE EGGCUPS 

Makes 36 

EH 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 5 minutes 

Woolworths chocolate cake mix 
1 x 650 g box 
free-range eggs 3 
sunflower oil 1 cup 
warm water 1 cup 

1 Place all the ingredients in a bowl and 
whisk until combined. 2 Spoon 1 T mixture 
into an eggcup and microwave for 1 5-20 
seconds. Repeat with the remaining batter. 
Cook's note: The batter will keep in the 
fridge for a few days. You can also use it 
to make muffins. 

WINE: Woolworths Diemersfontein 
Coffee Pinotage 2015 
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Running a restaurant empire's hard work, 
so the Riffels grab any opportunity they 
can to kick back with a braai - even Easter. 


LARGE ORIGAMI RABBIT WHITE ON RICE, WHITE-ONRICE.COM 






FOOD WITH FRIENDS 


A hu 

SPREAD 

The LONG WEEKEND lands 
early this year, which calls for 
a LATE-SUMMER FEAST to 
fill your home with the sweet 
smell of roasting peppers, 
rosemary-scented 
LAMB AND HONEYED FIGS. 

Lay the food out on platters, 
fill those carafes and watch 
the hours roll by 

PHOTOGRAPHS TOBY MURPHY RECIPES PHILLIPPA CHEIFITZ 
PRODUCTION FOODLOOSE PRODUCTIONS 

FOOD ASSISTANT ANDREA MASKEW 







THE MENU 


SERVES 8 

Baked ricotta 

Roast red peppers and tomatoes with olive-and-basil dressing 
Butterflied rosemary lamb with brinjal and red onion confit 
Rosmarino pasta pilaf 
Baby leaf salad 

Honeyed figs with sour cream 





FOOD WITH FRIENDS 


OLIVE-AND-BASIL 

DRESSING 

This robust dressing will work well with 
the roost vegetables , the baked ricotta 
or even spooned over the lamb. 

Makes 2 cups 
EASY 

Preparation: 10 minutes 

olives (a mix of Kalamata and 

ripe black) 1 cup 

red wine vinegar 1 T 

balsamic vinegar 1 t 

lemon juice 1 T 

olive oil % cup 

garlic 1-2 cloves, crushed 

basil leaves, a handful, torn 

sea salt and freshly ground black 

pepper, to taste 

1 Smash the olives and discard the stones. 
Whisk together the vinegars and lemon 
juice. 2 Add the olive oil, then mix in the 
garlic and basil. Blend roughly so that 


the dressing is flecked with bits of bright 
green basil. 3 Add the olives and taste - 
the olives could be salty - so only add 
a little salt if needed and a twist or two of 
pepper. If it's too acidic, add a little honey. 
CARB-CONSCIOUS, DAIRY-FREE, MEAT- 
FREE, WHEAT- AND GLUTEN-FREE 

BAKED RICOTTA 

Serve with roast vegetables, salad leaves, 
or on its own with hunks of crusty bread. 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 20-25 minutes 

fresh ricotta 400-500 g, drained 

sea salt and freshly ground black 
pepper, to taste 
olive oil 2-3 T 

1 Preheat the oven to 200°C. Mash the 
cheese with salt and pepper and turn 



BAKED RICOTTA 

R7 PER SERVING 


onto a baking sheet lined with baking 
paper. 2 Shape into a flat, round layer 
and moisten with olive oil. 3 Bake for 
20-25 minutes, or until golden and crusty. 

CARB-CONSCIOUS, FAT-CONSCIOUS, 
MEAT-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Buitenverwachting Buiten 
Blanc 2015 

HONEYED FIGS WITH 
SOUR CREAM 

Not much can improve on a ripe, fresh fig. 

But when figs are plentiful, poach in a honey 
syrup and serve with thick sour cream. 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 5 minutes 
Cooking: 25 minutes 

water 2 cups 

honey 14 cup 

whole figs 16, rinsed 

cinnamon 1 stick 

honey liqueur 2 T 

thick sour cream, for serving 

1 Heat the water and honey in a saucepan 
large enough to hold the figs, stirring 
until it comes to a simmer. Add the figs 
and cinnamon stick. 2 Cover and simmer 
for 5-1 0 minutes, turning once or twice, 
until just tender. 3 Remove the figs and 
simmer the poaching liquid, uncovered, 
over a brisk heat for 1 0-1 5 minutes, or 
until reduced and syrupy. Stir in the honey 
liqueur. Allow to cool, then spoon over the 
figs. 4 Chill until ready to serve or serve 
at room temperature with the sour cream. 
HEALTH-CONSCIOUS, WHEAT- AND 
GLUTEN-FREE 

WINE: Woolworths Natural Sweet 
White 2015 

BUTTERFLIED ROSEMARY 
LAMB WITH BRINJAL AND 
ONION CONFIT 

What would Easter be without a leg of 
herby-garlicky lamb ? Roast with sweetly 
caramelised onions and earthy brinjals and 
serve with spoonfuls of lemony rosmarino. 

Serves 8 
EASY 

Preparation: 20 minutes 
Cooking: 1 hour 40 minutes 

butterflied free-range leg of lamb 

1.5-2 kg 




garlic 2-3 cloves, very thinly sliced 

tiny rosemary sprigs 20-30 
sea salt and freshly ground pepper, 
to taste 
olive oil 

Woolworths exotic brinjals 800 g, thinly 
sliced lengthways 

red onions 1 kg, peeled and thinly sliced 

1 Preheat the oven to 1 90°C. Remove the 
string from the lamb and open out as flat 
as possible. 2 Using a small, sharp knife, 
make incisions into the lamb and insert 
the garlic and rosemary sprigs. Season and 
moisten with a little olive oil. Set aside. 

3 Lightly season and oil the brinjals. Set 
aside. 4 Meanwhile, cook the onions very 
gently in 14 cup olive oil, covered, stirring 
now and again, until meltingly tender 
and still pale. This can take up to an hour. 
Season to taste. 5 Turn the onions into 
a roasting pan lined with baking paper. 
Cover with a layer of brinjals and place 
the lamb on top, fat side up. Roast for 
35-40 minutes, or until nicely coloured. 
The meat should be rosy and the brinjals 
very tender. 6 Thinly slice the lamb and 
serve with the vegetables, rosmarino pilaf 
(see recipe below) and baby salad leaves. 
CARB-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE:Thelema Cabernet Sauvignon 
2013 

ROSMARINO PILAF 

The lemon really works wonders here and the 
nuts add texture and flavour. It's great with 
the roast vegetables , ricotta and dressing. 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 5 minutes 
Cooking: 25 minutes 

olive oil 1 T 

rosmarino pasta 250 g 

chicken or vegetable stock 2 cups 

sea salt and freshly ground black 

pepper, to taste 

lemon 1 , zested and juiced 

pine nuts 2-3 T, toasted (optional) 

1 Heat the oil in a medium saucepan. 

Add the rosmarino and stir to toast lightly. 

2 Add the stock and Vi t salt and bring to 
a simmer. Cover and cook for 20 minutes, 
or until tender. 3 Stir in the lemon zest and 
juice and season to taste. Loosen with 

a little more stock if necessary. 4 Sprinkle 


over the pine nuts before serving. 

FAT-CONSCIOUS, DAIRY-FREE 
WINE: Villiera Chenin Blanc 201 5 

ROAST RED PEPPERS 

Dress these simply with olive oil or with 
the olive-and-basil dressing. 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 30 minutes 

whole red peppers 8 

1 Preheat the oven to 230°C. Place the 
peppers on a baking sheet and roast for 
30 minutes, turning once or twice, until 
starting to char. 2 Place in a brown paper 
bag, twist closed and leave to cool. 

3 Halve, peel, seed and halve again. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, DAIRY-FREE, 
MEAT-FREE, WHEAT- AND GLUTEN-FREE 


SLOW-ROASTED 

TOMATOES 

Serve in a warm salad with the roast 
peppers , or on a slice of crusty bread. 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 2 hours 

ripe, firm bright red tomatoes 1 kg 
basil leaves a handful 
olive oil 6T 

sea salt and freshly ground black 
pepper, to taste 

1 Preheat the oven to 1 20°C. Halve the 
tomatoes and place cut side up on 

a baking tray lined with baking paper. 

2 Tuck in the basil, moisten with olive 
oil. 3 Roast for 2 hours. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, DAIRY-FREE, 
MEAT-FREE, WHEAT- AND GLUTEN-FREE 




FOOD WITH FRIENDS 


THE BEST OF THE MED 

grow this Mediterranean herbs like basil, rosemary, 
oregano and thyme grow well in our hot climates and 
will work in most of these dishes. Grow your own herbs 
in pots using Woolworks' new certified organic potting 
soil made from pure recycled garden waste or potting 
mix, which have both been two years in development 
and were launched last month. For best results, Jane 
Griffiths of Jane's Delicious Garden (Sunbird Publishers) 
recommends planting basil with tomatoes, rosemary 
with carrots and beans and oregano with eggplant 
and squash. 

drink this It's a general rule to match lighter fare with 


white wines and heavier food with heavier reds. Salads 
such as a Caprese go well with dry rose or a Sauvignon 
Blanc, while Riesling is a good match for balsamic- 
and oil-based Mediterranean dressings. When it comes 
to light seafood dishes, pour a well-chilled Chardonnay 
or Pinot Grigio, but bring out the Merlot or Cabernet 
Sauvignon for a hearty lamb dish. Cooked tomato 
dishes can be tricky, but a light rose will generally 
be a safe bet. 

buy this Our favourite Mediterranean products from 
Woolies include barrel-aged Greek feta (sold in blocks 
not brine, R59.40), Mediterranean extra virgin olive 
oil (R1 39.95), and chargrilled marinated artichokes 
(R24.95). 
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SLOW-ROASTED TOMATOES 


ROAST RED PEPPERS 


R 5 PER SERVING 






After doggedly pursuing his 
dream job in one of London’s most 
famous restaurants, Giles Edwards 
has come home to cook simple, 
delicious, nose-to-tail food for the 
lucky few who have heard... 


PHOTOGRAPHS JAN RAS PRODUCTION ABIGAIL DONNELLY 
RECIPES GILES EDWARDS TEXT TUDOR CARADOC-DAVI ES 





cakes and fried eggs”, “kid chop, chard and 
anchovy”, “lamb tongues” and his signature 
dish, “roast bone marrow and parsley 
salad”, Henderson promoted eating the 
odd animals and the odd parts of animals 
that the mainstream tends to discard. 

He simplified plates and the eating 
experience, so that offal became the hero 
and a legend was born. When chefs talk 
about inspiration from other chefs, his 
name is almost always mentioned. 

The point? It would take some pig- 
headed determination for a young South 


there’s one thing 
Capetonians love 
(apart from picnic 
protests, sunset pics 
and yoga), it’s being 
told that something 
cool is in limited 
supply. This is 
especially true when 
it comes to food. Take 
the unlikely success ofThe 
Dog’s Bollocks burger joint. 

The combination of huge, but 
average, burgers, in-house wine 
and word-of-mouth marketing 
that insisted you get there by 
6 pm or miss out, meant it was 
full every time it opened. 

The Salt Cellar pop-up 
restaurant in Salt River delivers 
this same limited-space-equals- 
must-visit eatery formula, only 
this time it’s the real deal. The 
reason for this is quite simply 
- Giles Edwards. Giles is a 
Capetonian who left SA in 2006 
with an unequivocal goal: to work at 
the fabled St John restaurant in London 
under iconic chef Fergus Henderson. 

This was no ordinary ambition. 

St John is one of the world’s most 
respected restaurants. It numbers among 
the top 50 in the world. And Fergus 
Henderson is one of the world’s most 
revered chefs: a pioneer of nose-to- 
tail eating (the title of his book). He 
champions age-old techniques and is 
frequently credited with repopularising 
traditional British food. His famous 
restaurant in Clerkenwell has a reputation 
for producing exceptional chefs who go 
on to spread the gospel in their own way. 

But the real accolades start with the 
food. By serving dishes such as “blood 




African with no cooking experience to 
land a job at St John. 

At age 19, Giles did what many young 

South Africans do and took time off to 
pull pints in London. “I was studying PPE 
(philosophy, politics and economics) at 
UCT and at the end of the first year there’s 
that long vac. I felt like I’d never had a gap 
year so I decided to go overseas and graft. 

I got a job in South Kensington pulling 
pints for three-and-a-half-months. I slept 
on my brother James’s floor in Clerkenwell. 
I had a whale of a time.” 

On his last night in the city, James took 
him out for a farewell dinner. They went 
to St John. It was a meal that was to 
change his brother’s life. 

“I remember having a pint,” says Giles, 


“and being overwhelmed by the space; 
thinking it was quite cool and unusual. 

I probably thought I’d have something 
I was used to, but then I had a crispy pig 
liver starter, some heart and we both had 
the bone marrow. I just remember sitting 
there massively enjoying the food and the 
whole space, the theatrics of the restaurant. 
It’s a white space, you can see people in 
the kitchen, there’s no clutter. Everyone 
was abuzz — behind me was an elderly 
woman, to the right a barrister, to the 
left some East End London hipsters. 

I was amazed at the diversity 
of the people eating there. 

“I went home and told my 
parents that I didn’t want to 
complete my PPE. All I wanted 
to do was go back to London 
and cook like that. I wanted to 
work in that restaurant. I became 
a chef because of St John.” 

It took Giles another five 

years to realise his goal. He did 
a six-month cooking course 
in Cape Town, followed by six 
months at Beluga in Green 
Point. Then he went back to 
London - and the floor of his 
brother’s flat — eager to start his 
career at St John. Cue rejection 
number one for having no 
experience. Rejections number 
two, three and four followed in 
a predictable pattern, with Giles 
taking on new kitchen jobs before 
returning to St John every year. 

He kept at it, year after year, 
punctuating each rejection with 
annual visits to St John for his birthday 
meal. Stubborn, a sucker for punishment or 
just totally single-minded, whichever way 
you spin it, Giles has staying power. While 
he obsessed over the ever-changing menu 
and the brilliant dishes, even his friends 
mutinied at the idea of going there again. 

Over the years there were terrible 
employers and great ones, but between 
each attempt to be accepted at St John, 
Edwards learned more about food and 
what he wanted to cook. From London’s 
high-end chains to Michelin-star 
destination restaurants, the menu is 
huge and he got the full buffet. 

Finally, with the knife scars and burns 
of hard-earned experience, Giles went 
back to St John for the fifth time. There 
was no job of course, there never was, 



Above, clockwise from top left: Pig's head pie; winemaker Tim Martin (left) and wine merchant David Cope; perfectly braised lamb, turnips and green sauce; Giles 
releases a pig head's pie from its tin; salted caramel chocolate tart, which Giles describes as an "advanced Mars Bar"; octopus, tomato and fennel salad. 
Opposite: The space is spartan - guests make the soundtrack and the food is the star of the show. 


but a gap presented itself: an opening at 
a new hotel where they could use him 
in future. In the meantime he could “help 
out” in the St John kitchen. It meant a 
demotion and a pay cut, but it was his 
chance. He took it. 

Needless to say, Giles spent the last 
few years in London as one of Fergus 
Henderson’s right-hand men. 

Back in Cape Town, Giles was 

a different man. He knew he wanted 
to do something but had no time to 
set up a restaurant. “Someone said to me 
‘you can’t get a reservation in summer 
anywhere, even at the Ocean Basket, but 



"IT WOULD TAKE 


SOME PIG-HEADED 
DETERMINATION 
FOR A YOUNG 
SOUTH AFRICAN 
WITH NO COOKING 
EXPERIENCE TO 
LAND A JOB 
AT ST JOHN” 


what you can do is set up a shop on the 
corner, sell 100 amazing hamburgers and 
make a name for yourself,”’ he says. “So 
that was it, I decided to do a pop-up. I 
asked around, but nothing was quite right.” 
Giles’s partners now are David Cope 
of Publik wine bar and Tim Martin of Tim 
Martin Wines, which is based at Salt Cellar. 
“I found David, Tim and Salt Cellar on 
social media and told them what I wanted 
to do: cook honest, sharing-style food, and 
see how it goes. It was a good opportunity 
for Tim and David and it’s a good match 
for me. Their wines are very different 
to mainstream wines and my food is very 
different to mainstream food.” 


PEOPLE 


David, it turns out, carries around an 
old St John menu from a visit as a memento 
of meals past. “I loved St John so when 
I heard Giles was coming back, we got in 
touch and met up. We try to keep the wine 
pairings uncomplicated. The wines are all 
quite flexible so you can mix them over 
the different courses Giles makes.” 

Like St John, the co-operatives pop-up 
has no music, no art and no flowers. The 
dishes have no garnishes. The room is stark 
and simple. The tables are communal, as are 
the platters of food, which form both the 
star attraction and the supporting act. 

Your conversation is the soundtrack. 
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This is not prissy food. Don’t expect 

a stack of delicate ingredients, shaved 
vegetables or fussy foams. Don’t expect 
to ask for the sauce on the side, though 
you will get extra broth if he is serving 
his “lamb ham” (lamb in a salt-and-sugar 
brine, cooked simply and served with 
a mint-infused broth). Don’t expect your 
own plate. You’re going to have to share. 

Instead, expect food from a different era; 
food that has an echo of your grandparents’ 
generation; food that acknowledges its 
roots, the animal, and is elevated by basic 
techniques that command great skill. 
Expect food that might challenge you 
initially, but that will surprise you too, 
for how much you enjoy it. Crispy pigs’ 
tails with garlic ai'oli; octopus, tomato and 


fennel; ox tongue with green beans and 
anchovy; beetroot-and-curd salad with 
foraged capers; pig’s head pie with chicory 
and mustard. All take days of painstaking 
sourcing and prep. 

Back home, Giles is interested in 
Afrikaans and African treatments of offal, 
such as tripe and skilpadjies and is baffled 
by how few restaurants serve anything 


“DON’T EXPECT 
A STACK OF 
DELICATE 
INGREDIENTS, 
SHAVED 
VEGETABLES OR 
FUSSY FOAMS” 


really resembling South African food. 

His days are spent sourcing the things 
he took for granted in the UK, such 
as lamb’s brains and pig’s blood. 

At Salt Cellar I sit beside farmer Angus 
McIntosh from Spier and Boschendal’s 
butcher, Mark Muncer. After 15 minutes 
of blissful eating silence, they speak for the 
first time to make a bro-pact. They pledge 
to meet once a month for the rest of their 
lives to eat Giles’s crispy pig’s tails with 
ai’oli. This could be the start of a cult. W 
Follow @giles.edwards on Instagram and 
@gilles.edwards on Twitter for future event dates. 


OX TONGUE, GREEN 
BEANS AND ANCHOVY 

Serves 6 
EASY 

Preparation: 30 minutes 
Cooking: 3 hours 

For the tongue: 

salted oxtongue 1 , rinsed 

leek 1, cleaned 

carrot 1 , peeled 

onion 1 

garlic Vi bulb 

celery 1 stick 

thyme 1 sprig 

bay leaf 1 

For the salad: 
garlic 1 clove, peeled 
anchovies in oil 1 x 80 g jar 
lemon 1, juiced 
red wine vinegar a splash 
good-quality olive oil 6T 
green beans 250 g, trimmed 
shallot 1, peeled and finely sliced 
rocket a handful 
capers 1 t 

Italian parsley 1 T finely chopped 
black pepper, to taste 

1 To make the tongue, place all the 
ingredients in a large saucepan, cover with 
water and gently bring to the boil, then 



FROM SOIL TO CELLAR (PRETTY MUCH) 

Inspired by Burgundy, made in Salt River, Tim Martin is making 
fantastic minimal-intervention wines 


By day, the venue for the 
Salt Cellar pop-up isTim 
Martin's eponymous inner- 
city winery. When you 
clickthrough to the "About 
Me" section of his website 
(tmwines.co.za), there's a 
single sentence: "One day 
I decided that what I really 
wanted to do with my life was 
make wine." It says a lot about 
the man and his approach. 

After spending nine 
months in Burgundy while on 
sabbatical from his London 
finance job, Tim returned to 
South Africa to make wine 
in as few steps as possible, 


ideally using organic grapes. 

"I use no yeasts and no 
lactic bacteria. I do filter 
before bottling but only 
very lightly. There is no 
racking, I don't move the 
wine around much, I try to 
leave it be, look after it and 
make sure it's healthy. That's 
always been my instinct, 
based on the producers I 
visited in Burgundy, people 
who inspired me to work 
on a minimal-intervention 
basis. Minimalism doesn't 
mean that you don't do 
anything, but rather that 
what you do is done with 


consideration." 

The simplicity in Tim's 
winemaking matches the 
simple yet skilled handling 
of food and atmosphere 
favoured by Giles. "His 
food is quite traditional 
with techniques including 
making stocks, braising, 
grilling and quite a lot of 
fat, and generally my wine 
works well with it." 

Tim's 2014 wines, Chad 
(Chenin), Mothership 
(Chenin) and Qaisar 
(Mourvedre) are available 
at tmwines.co.za. 



reduce the heat and simmer for around 
3 hours. You may need to top up the water 
to ensure that the tongue is submerged; a 
plate can also serve as a good weight to 
keep it under. 2 To check whether the tongue 
is cooked, pierce it with a thin, sharp knife; 
it should go in and come out with little 
resistance. Allow the tongue to cool slightly, 
then peel it while still warm; if you can't peel 
it easily, it's not ready. Keep the stock as it 
makes a fantastic broth. The tongue can be 
used in a variety of ways, hot or cold. 3 To 
make the salad, place the garlic, anchovies, 
lemon juice and red wine vinegar into a food 
processor and blitz to a fine paste; you may 
need to scrape the sides to incorporate 
everything. Slowly add the olive oil until you 
get a thick, spreadable paste. A splash of water 
will loosen it up and make an ideal dressing 
for salads and vegetables. 4 Cook the green 
beans in salted water for 4 minutes, drain, 
then mix in a bowl with the anchovy dressing, 
shallot, rocket, capers and parsley. Thinly 
slice the tongue, I like to keep its "profile" by 
slicing it lengthways; you can use a meat 
slicer or just a really sharp knife. This is a 


tongue salad and I very much like a higher 
ratio of tongue to bean, but this is entirely 
up to you. Tumble everything and ensure 
that the tongue and beans are decently 
coated with the rich anchovy dressing. 
Season and serve as a starter individually 
plated or on a platter as part of your feast. 
Cook's note: You can get a salted tongue 
from your butcher, alternatively you can buy 
a cooked tongue and skip this step. 
CARB-CONSCIOUS, DAIRY-FREE, 

WHEAT- AND GLUTEN-FREE 
WINE: Cape Rock White 2014 

BEETROOT AND 
GOAT'S CHEESE 

Serves 6 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 45 minutes 

mixed beetroot (red, candy, whatever 
varietals are seasonal) 1 .5 kg 
good-quality olive oil 


sea salt and freshly ground black 
pepper, to taste 

small red onion 1 , peeled and finely sliced 

good-quality balsamic vinegar 
watercress a handful 
capers 1 t 

goat's cheese 1 00 g, at room temperature 
thyme a few sprigs, leaves picked 

1 Preheat the oven to 220°C. Place the 
beetroot into a deep roasting tray (keep 1 raw 
for later), add a splash of water, olive oil and 
salt and pepper. 2 Cover with tin foil and 
roast for 45 minutes, or until tender. Allow 
to cool slightly, then peel wearing gloves. 
Cut into chunks. 3 Meanwhile, peel and finely 
slice the raw beetroot. Place the cooked and 
raw beetroot in a bowl and dress with the 
onion, olive oil, balsamic vinegar and salt 
and pepper.Tumble in the watercress and 
capers and top with the crumbled goat's 
cheese and thyme. 

FAT-CONSCIOUS, HEALTH-CONSCIOUS, 
MEAT-FREE, WHEAT- AND GLUTEN-FREE 
WINE:TMW Qaisar Mourvedre 2014 


< 7 . 



Some families’ heirlooms grow on trees. Take the 
Wolfaardts, who have^been farming stone fruit 
in the CERES VALLEY for generations and have 
brought some of the world’s best varieties to your 
fruit boV/l. Donut pea(5h; anyone? 


PHOTOGRAPHS JAN RAS PRODUCTION ABIGAIL DONNELLY RECIPES 
GEORGINA HEWITT AND HELEN WOLFAARDT TEXT ANNETTE KLINGER 
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Previous spread, left: The extended Home Farm family, from left to right, Georgie Hewitt, daughter Lucia, Nikolaas Smit, wife Ann, Peter Wolfaardt, 
dad Adrian, Colin van den Heuvel, Vincent Hewitt, Elton Smit and Helen Wolfaardt with sons Daniel and Adriaan. 


we re leaving 
Cape Town via 
the N1 just shy 
of 7 am, the 
sky is a murky, 
purplish brown and plumes of thick smoke 
are coiling upward from the Simonsberg 
mountain. For the past few weeks, fire- 
fighters and volunteers have been trying 
to contain blazes that have ignited across 
the Western Cape. The wind isn’t helping; 
nor is the heatwave that has the mercury 
hovering around the high thirties. Then 
there’s the drought . . . 

Which is why the scene that meets us 
at Verdun Farm in Prince Alfred Hamlet, 
a 90-minute drive later, is impossibly idyllic 
in contrast. The peach, plum and nectarine 
orchards are lush; the leaves an intense 
green; the fruit shiny, plump and ranging 
from pale orange to bright ver million. The 
only telltale signs that the Ceres Valley, too, 


“I STILL HAVE THE 
PAPERWORK FROM 
WHEN VERDUN FIRST 
EXPORTED FRUIT IN 
1924, NEATLY WRITTEN 
IN MY GRANDMOTHER’S 
HANDWRITING” 
-ADRIAAN 
WOLFAARDT 


is in the midst of a drought — the worst one 
in recorded history I’m subsequently told — 
are the dry, yellowish patches punctuating 
the lawn surrounding the homestead. 

“You can see where Peter’s priorities 
lie between the garden and the orchards,” 
says Colin van den Heuvel, specialist food 
technologist at Woolworths, with a wry 
smile. Peter is part of the fourth generation 
ofWolfaardts to farm at Verdun, which, along 
with a handful of farms in the area, forms 



part of their company Home Farm — one 
ofWoolworths’ key stone fruit suppliers. 
Colin is here today as part of a weekly 
exercise during which he checks which 
fruit is ready to go on Woolies’ shelves 
the following week. 

“At this time of year, Woolies’ stone fruit 
comes from the Ceres Valley, and every week 
or two, a different variety ripens,” Colin 
says, wearing a hairnet and white overcoat 
in the tasting facility in the farm’s pack 
house. We’re joined by receiving quality 
inspector Elton Smit, along with Peter and 
his wife Helen, who manages the pack 
house and the Woolies account. Before 
she married Peter, Helen was involved 
in marketing and logistics management 
at a fruit farm that had Woolworths as 
a client. Once at Verdun, she introduced 
the Wolfaardts to the Woolies team. That 
was seven years ago and Home Farm has 
supplied the retailer ever since. 





This page, clockwise from top left: Verdun's orchards are lush against the Witzenberg mountains; Adrian Wolfaardt shows off a white nectarine; 
Lucia loves stone fruit; yellow nectarines destined for an upside down cake; fruit picking starts at 7 am sharp. 


In the tasting room, a range of stone 
fruit has been sliced into slivers that are 
disappearing fast. Terms like “sub-acid” and 
“eating quality” are being bandied about 
between mouthfuls. “We re lucky that the 
drought hasn’t affected the fruit too badly,” 
says Colin. “The hot, dry heat that started 
last November has resulted in fruit that’s 
very sweet. It is smaller, though, so the 
yield is slightly less.” 

Peter talks me through the varieties on 
display: a yellow nectarine called Summer 
Fire; a white one called Nectarexquise; 
a white peach named Klondike White; 
and a flat peach — or donut peach, 
as Woolies calls them — appropriately 
christened Flat September. In addition 
to local varieties, Verdun grows cultivars 
from France, Spain and California, whose 
residents, Peter says, share South Africans’ 
preference for sweet, rather than tart, stone 
fruit. Current market favourites are white 


FROM TREE TO SHELF: 


'fhejoumey 


Ever wondered how Woolworths 
gets its Ripe and Ready stone fruit 
exactly right for eating? "We push 
the fruit right to the edge for it 
to be classified as Ripe and Ready," 
says Colin van den Heuvel.This 
entails constantly checking ripeness 
with a fruit pressure meter while it's 
still on the tree. When picked - just 
before it's perfectly ripe - it's taken 
to the pack house, kept warm and 
then cooled to -0.5°C. From here, 
a very strict cold chain is maintained 
to keep the fruit at the same 
temperature - from packaging 
it inhouse to transporting 
them to Woolies stores. 


nectarines that have juicy, sugary flesh 
with a slight vanilla flavour, and donut 
peaches, which are popular thanks to their 
more-bang-for-your-buck, flesh-to-stone 
ratio, child-friendly appeal and novelty 
factor. International breeders are also now 
breeding yellow nectarine varieties with 
a tropical flavour — a trend sure to take 
hold locally in the near future. 

OVER AT THE HOUSE, 

I JOIN PETER’S FATHER, 
ADRIAN, ON THE STOEP 
OVERLOOKING THE 
ORCHARDS. Peter and Helen live 
here with their children, Adriaan — who 
happens to be celebrating his fourth 
birthday today — and two-year-old Daniel, 
also known by the nicknames Rooi Piet 
(he goes red in the face when he cries) 
and Thirty Seconds (the amount of time 
it usually takes him to start copying 


SPECIAL REPORT 


whatever it is his older brother is doing) . 
The boys, bare-chested and sweaty- 
haired, chase each other on black plastic 
motorcycles that make an ungodly racket 
on the rough terrain. 

Adrian and I watch them as we 
drink coffee strong enough to keep 
the proverbial spoon standing up in it. 

“I always say it isn’t coffee unless the cup 
is yellow when you’re done,” he laughs. 

His manner is disarming; his passion for 
his livelihood and family immediately 
apparent. He tells me about his and wife 
Lesley’s children: Peter, the eldest, who 
Adrian says has an amazing knowledge 
of farming; Annie, the second, an interior 
decorator who lives with her own family 
in Hong Kong and who Lesley is currently 
visiting; Georgina, the third, a keen cook 
and manager of the export pack house 
here at Verdun; and lastly Isadora, 
a beauty therapist living in Cape Town. 

Adrian admits that he is at a bit 
of a loose end with Lesley in Hong Kong, 
adding that she knows the goings-on 
of the family business even better than 
he does. “The women have always been 
as involved in the farming as the men 
here,” he says. “I still have the paperwork 
from when Verdun first exported fruit 
to the UK in 1924, neatly written 
in my grandmother’s handwriting.” 

The Wolfaardt family is one of the first 
to farm in the Ceres Valley. “Since the 
1800s,” Adrian says. “It was basically us and 


I, quite defensively, told him that I’d done 
my research and that these cultivars had 
always worked for me. He looked amused 
and said, ‘No one else in the world thinks 
the way you do’. I felt quite insulted, but 
the conversation opened my mind. If we 
wanted to be a world-class stone fruit 
business, we had to produce world-class 
stone fruit.” So Adrian and some other 
stone fruit farmers in the Western Cape 
appointed Enrico Nigrini, a stone fruit 
evaluator, to trial new cultivars each year 
on experimental blocks, including one 
in the Ceres Valley — ensuring that the 
Wolfaardts keep up with the trends in what 
is by all accounts an extremely competitive 
market. Now, about four new varieties are 
introduced to the farm each year. 

I'M DISTRACTED BY 
HEAVENLY AROMAS 
EMANATING FROM INSIDE 

THE HOUSE and excuse myself from 
our chat under the auspices of a bathroom 
break (it’s not my fault that the bathroom 
can only be reached via the kitchen). 

The oven is working overtime thanks 
to Georgina — Georgie as Adrian calls 
her - who is baking a cheesecake (set to 
be topped with sweet-tart poached plums) 
and an upside-down cake featuring an 
arrangement of yellow nectarine slices. 

She admits she far prefers the “bit of this, 
bit of that” approach of cooking to the 
precision required of baking, but — and this 


“THE ART OF BEING A GOOD FARMER IS TO GROW 
WHAT THE WORLD WANTS IN A RESPONSIBLE 
WAY” - PETER WOLFAARDT 


a few other farmers.” Adrian’s grandparents, 
Izak and Bertha, bought Verdun in 1918. 
There used to be apple and pear orchards 
too, but the Wolfaardts decided to narrow 
their focus to stone fruit in the 1980s. 

It made sense. Not only is the location 
and climate of the Ceres Valley ideal for 
stone fruit cultivation; there was — and 
still is - plenty of demand for stone 
fruit, especially from overseas. 

After being at the helm for a few years, 
Adrian had what he calls a Damascus 
moment. “A French farmer came here 
on a Sunday; I still remember it was the 
22nd of February,” he says. “I took him 
through the orchards and he asked me 
why I had such ancient varieties, and 


part I’m reading between the lines - it’s 
not every day that a food magazine arrives 
at your family farm, so she’s determined 
to showcase their fruit in an array of sweet 
bakes. Helen hovers at the stove. “Listen, 

I don’t really cook; I got this recipe from 
a friend,” she tells me, showing me a 
picture of what the dish should look like 
on her phone. She seems nervous, and 
I can empathise. It’s one thing to fudge 
a recipe in private; another thing entirely 
to do so in the presence ofTASTE food 
editor Abigail Donnelly, who at this 
moment is marvelling at the coloration 
of the white nectarines Helen plans to use 
in her crumbed mozzarella stack. It turns 
out all the worry is for nothing. Sure, the 



WHAT IS 

FLAVOURBURST? 

Flavourburst is a collective term for 
fruit that is exclusively stocked at 
Woolworths and has been cultivated 
for its intense, fragrant taste. The 
fruit is picked at just the right time 
to ensure maximum flavour. 

The orchards are irrigated 
and fertilised responsibly. 



THE WOOLIES RANGE 

Home Farm supplies Woolworths 
with white and yellow nectarines, 
yellow cling peaches, white peaches, 
plums, apricots, donut peaches 
and nectarines. 


SPECIAL REPORT 



Above, from left: Adrian is the third generation of Wolfaardts to farm at Verdun; Georgie's baked 
plum cheesecake; Adriaan celebrates his fourth birthday. 


result is a little less vertical than the recipe 
dictates, but Abigail shows Helen how 
to style the dish so it ends up looking 
even better than the one in her picture. 

OUT ON THE STOEP 
AGAIN, ADRIAN HAS 
GRADUATED TO ICED 
WATER AND I FOLLOW 

SUIT. It’s a little after midday and about 
36 degrees. Usually, Verdun’s labourers 
start picking at 7 am in the morning, 
but with the intolerable heat, they’re 
now starting at 6 am. There are five 
teams - each comprising a leader, tractor 
driver and 12 pickers. Adrian explains 
that the Ceres Valley is the fastest growing 
agricultural district in the Western Cape 
and is seeing an influx of job-seekers from 
all over the country. There’s a solemnity, 
a sense of reverence, when he speaks about 
the difficult circumstances some of his 
labourers experience and how he has 
seen some of them flourish. 

I later find out that the Wolfaardts 
take an active role in empowering their 
employees by investing in programmes 
such as the ABET adult education 
programme. One ofVerdun’s biggest 
success stories is that of employee Nikolaas 
Smit. Nikolaas, or Nikki as Adrian calls 


him, left school at the end of grade 1 1 
to start working. He took evening classes 
to complete his matric and was employed 
as a general labourer at Verdun eight years 
ago. Today, he is the production manager 
of Edenville down the road — one of 
the stone fruit farms that falls under the 
Home Farm umbrella. With the support of 
Adrian, Nikolaas enrolled in a three-year 
National Qualifications Framework (NQF) 
course in agriculture at the Witzenberg 
Community Learning Centre in Ceres. 
“Today, he could be a production manager 
on any stone fruit farm in the world; he’s 
that good,” says Adrian. And remember 
Elton, the quality receiving inspector 
I met in the tasting room earlier? That’s 
Nikolaas’s brother. Another ofVerdun’s 
employees who started at the bottom 
and rose through the ranks. 

At around five in the afternoon, 
it’s significantly cooler and even a little 
overcast. We use the fact that we still 
need to get a shot of the whole family 
as an excuse to set up a festive table amid 
the orchards. It is laid with Georgie and 
Helen’s creations along with a loaf of 
Adrian’s bread (the recipe comes from a 
packet of Eureka stoneground flour and 
he bakes it once a week), and a piece 
of pork fillet expertly braaied by Peter, 


FARMING FOR 
THE FUTURE AT 
HOME FARM 

"Woolworths' Farming for the Future 
programme involves a continual 
assessment of farmers' impact on the 
environment," explains Kobus Pienaar, 
technical manager of Farming for the 
Future at Woolworths Foods. Peter 
Wolfaardt adds: "The art of being a good 
farmer is to grow what the world wants 
in a responsible way." These are a few 
of the eco-aware systems Home Farm 
has put into place. 

water usage: Given the current water 
restrictions, Home Farm has to make 
each drop count on their farms. There 
are water meters at all pumphouses 
to measure how much each water 
emitter puts out. They also promote 
water retention by putting down 
mulch on the orchard rows. 
pest control: Home Farm tries to go 
the natural route as far as possible 
when keeping pests in check. To curb 
fruit moths, plastic tags laced with 
pheromones are placed around the 
orchards to disrupt the insects' mating 
cycles. Red spider mites are controlled 
by introducing predatory mites that 
eat them. For fruit flies, sterile fruit 
flies are introduced to disrupt 
the mating cycle. 


accompanied by a chilli, red onion and 
mixed nectarine salsa Abigail whipped up. 
The cork of a bottle of Krone is popped 
and poached Flavor King plums are added 
to each glass of bubbles. Georgie’s husband 
Vincent joins us with their almost-one- 
year-old daughter Lucia, who demolishes 
a nectarine when it’s handed to 
her. Adriaan is on the top rung of 
a fruit-picking ladder. Mom Helen 
looks impressively calm; dad Peter 
understandably proud. Daniel, seated on 
Elton’s lap, is savouring a slice of his oupa’s 
bread. Nikolaas shares a tender moment 
with his wife Ann, the manager of the 
Woolworths’ pack house at Verdun. Colin 
is there too. And at the head of the table 
sits the pater familias, Adrian, silent but 
content. “Those clouds look like rain,” 
says Helen. Now wouldn’t that be 
something, I think, looking up. W 
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UPSIDE-DOWN 
NECTARINE CAKE 

Serves 8 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Baking: 45 minutes 


BAKED PLUM CHEESECAKE 

Serves 8 
EASY 

GREAT VALUE 

Preparation: 25 minutes, plus 1 hour's 
chilling time 
Baking: 1 hour 


a few minutes, until tender but still firm. 
Allow to cool. 7 Serve the cheesecake 
at room temperature - pour over the 
plums and syrup just before serving. 

WINE: Mulderbosch Rose 2015 

SPICY CHARGRILLED 
PORK AND JUICY 
NECTARINE SALSA 



For the crust: 

Tennis biscuits 2 x 200 g packets 
melted butter Vi cup 


For the filling: 
cream cheese 2 x 230 g tubs 
sour cream 1 cup 
condensed milk 1 x 397 g can 
freshly squeezed lemon juice 6 T 
free-range eggs 4, lightly beaten 


For the plum sauce: 
treacle sugar 3 T 
water 1 cup 

Woolworths Flavor King plums 

6, halved and stoned 


1 Preheat the oven to 1 60°C and grease 
a 24 cm loose-bottomed cake tin with 
butter. 2 Process the Tennis biscuits until 
fine, then add the melted butter. Pulse 
until the crumbs start to stick together. 

3 Use a silicone scraper to line the base 
and sides of the tin with the crumbs, 
pushing the crumbs right to the top 
edge of the tin. Chill until needed. 

4To make the filling, beat the cream 
cheese, sour cream, condensed milk and 
lemon juice until smooth. Add the eggs 
and mix through. Chill for 1 hour. 5 Pour 
the mixture into the crust and spread 
evenly. Bake for 1 hour in the centre of 
the oven. Turn off the oven, open the 
door and allow to cool in the oven. 

6 To make the plum sauce, place the 
sugar and water in a saucepan over 
a medium heat and cook until the sugar 
dissolves. Add the plums and cook for 


cake flour 240 g 
white sugar 200 g 
baking powder 1 t 
salt Vi t 

buttermilk 1 cup 
unsalted butter 1 15 g, melted 
large free-range eggs 2 
treacle sugar 1 00 g, plus 3 T 
ripe yellow flesh nectarines 4, 
sliced into wedges 
water 1 cup 


1 Preheat the oven to 1 80°C. In a large 
bowl, combine the flour, white sugar, 
baking powder and salt. 2 Whisk 
together the buttermilk, 4 T melted 
butter and the eggs. 3 Pour the buttermilk 
mixture over the dry ingredients and stir 
until just combined. 4 Use the remaining 
butter to grease a 24 cm loose-bottomed 
cake tin, swirling until the bottom and 
sides are well coated. Sprinkle 1 00 g 
treacle sugar evenly over the butter. 
Arrange the nectarine slices on the sugar 
in a single layer. 5 Spoon the batter evenly 
over the nectarines, smoothing the top. 
Bake for 45 minutes, or until a skewer 
inserted into the centre comes out clean. 
Allow to cool for 5-1 0 minutes. Run a knife 
around the edge of the cake and turn out 
onto a serving plate. 6 Place the water and 
remaining sugar into a saucepan over a 
medium heat and cook until the sugar 
dissolves and forms a syrup. Pour the syrup 
over the hot cake and serve immediately. 
WINE: Eagles Nest Viognier 2015 


Serves 4 
EASY 

GREAT VALUE 
Preparation: 10 minutes 
Cooking: 20 minutes 

smoked paprika 1 t 
thyme a few sprigs, chopped 
olive oil 2T 
pork fillets 400 g 
basil leaves, to garnish 

For the juicy nectarine salsa, mix: 

ripe white nectarines 2, chopped 

ripe yellow nectarines 2, chopped 

red chilli 1 , minced 

lime juice Va cup 

olive oil 2T 

coriander 4 T chopped 

salt, to taste 

1 Preheat a griddle pan until very hot. 
Rub the paprika, thyme and olive oil 
onto the pork. 2 Cook on both sides until 
caramelised and dark brown. Wrap tightly 
in tinfoil and allow to rest for 20 minutes. 
Slice and serve with the salsa, garnished 
with basil leaves. 

FAT-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE 

WINE: Woolworths Laibach Ladybird 
Red 2014 
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Just when you thought there was nothing more to say 
about the Cape winelands’ famous farm Babylonstoren, 
summer arrives with a bumper crop of fresh produce 
and its restaurant, Babel, grows up 


PHOTOGRAPHS DOOK PRODUCTION ANNEMARIE MEINTJES 
RECIPES MARANDA ENGLELBRECHT TEXT KATE WILSON 







GARDEN TO TABLE 


SOME PEOPLE LOVE VISITING ART GALLERIES, OR GREAT 
ARCHITECTURAL SITES, OR THE THEATRE. ME? I’M A SUCKER 
FOR A GOOD VEGETABLE GARDEN. 



And frankly, the garden at Babylonstoren 
is all of those things - art, design, theatre 
and a beautiful, meditative, living space 
that demands to be revered. Whenever 
I drive up that farm road flanked by 
vineyards, pale-green in the summer 
glare, I feel like a fictional character 
in a children’s story 

Of course the farm is much bigger 
than the much eulogised garden, even 
if it was designed by a French master to 
emulate the Dutch Company’s Garden 
in Cape Town, and even if it does have 
300 varieties of edible herbs, fruit and 
vegetables. The whole 590-acre property 
is a masterpiece of preservation and 


design sensitivity. To wander among the 
gentle, whitewashed stone buildings 
at the foot of the bruise-coloured 
Simonsberg mountains is to travel back 
in time to a pristine 18 th -century Cape 
Dutch werf and also, perhaps, to glimpse 
a simpler, post-Facebook future. 

The brainchild of former magazine 
editor and South African design 
luminary Karen Roos, the restoration 
of this historic farm is an enduring 
labour of love. Almost a decade after 
Karen and her husband, Naspers’s Koos 
Bekker, bought Babylonstoren, they are 
still adding features and notching up 
column centimetres across the globe. 


Below: Karen Roos and the farm's manager, Terry de Waal, put the final touches to the "new" Babel. 



In a memorable 2011 interview, 
Karen revealed the inspiration behind 
the farm: “One endearing trait about 
Afrikaners is a genuine love of the land. 
Culturally, the idea of heaven for us has 
always been a piece of land of our own.” 
Babylonstoren has been written 
about so often you’d think it would 
be difficult to rhapsodise anew, but 
the trouble is every time you visit 
something is new. That is the nature 
of a farm. In 2010 they opened the 
farm hotel and the restaurant, Babel, 
built on the site of the former kraal. 

In 2013 they added the spa. Last year, 
they opened the Tasting Room and 
planted a carnaroli rice paddy. And 
this year there is a new, nine-room 
luxury farmhouse and Babel has been 
extended with a new section, state- 
of-the-art open kitchen and a larger 
outdoor eating area under an umbrella 
of plane trees, “pruned flat-top in 
the Dutch tradition,” says Karen. The 
interior of the new section is sleeker 
and more tranquil than the original 
Babel, furnished with steel tables by 
SA designer Gregor Jenkin, tomato- 
red chairs and an industrial light Karen 
found in Piet Jonker’s salvage yard in 
Abcoude in the Netherlands. The huge 
black-and-white photographs were 
sourced from dairies across the world. 

Most days at Babel involve the six 
resident chefs foraging for produce in 
the garden and creating completely 
original dishes. Presided over by head 
chef Cornelle Minie, the menu has stayed 
true to the garden-to-table concept 
established in 2010 by food consultant 
and former TASTE contributing editor, 
Maranda Engelbrecht. 

“With each Babel menu the chefs 
are excited about the seasonal rotation 
in our backyard garden ‘pantry’,” says 
chef Cornelle. “The midsummer days 
produce sweet stone fruit, beautiful table 
grapes and a lot of varieties of figs.” 

Last year, I spent a precious winter 
night at the farm hotel. I desperately 
wanted to wander the garden and 
pick purple broccoli and Tuscan kale 
to make a risotto in our glass-house 
kitchen. (Guests are encouraged to do 
this, but we were eating with friends.) 



GARDEN TO TABLE 




“THERE ARE APIARIES FOR HONEY, AN INSECT 
‘HOTEL’ FOR THE LOCAL POLLINATORS AND 
HOUSES FOR THE DUCKS AND HENS THAT 
KEEP THE PESTS AT BAY” 


Above: Babel's resident chefs return from a good day's foraging via the waterlily ponds 
near the restaurant. Below: The new Babel extension includes more outside seating under 
an "umbrella" of perfectly pruned plane trees. 



Instead I bought a paper bag of hushed- 
red blood oranges at the farm store the 
next morning and served them at home 
with burrata, lavender oil and toasted 
coriander seeds. They were unlike any 
other citrus fruit I’ve ever tasted. 

When we visit in December, we 
order the signature colour ific salads, 
which now include a slice of terrine 
- pale pink salmon trout with fresh 
horseradish and a sweet nectarine 
dressing if you choose the yellow salad, 
or brinjal and rhubarb if you choose 
the scarlet plate. 

An affable waiter brings us a little 
plate of shredded red cabbage to start, 
with slices of farm bread, baked with 
a pear buried in the dough so that the 
crumb is fragrant and moist. We dunk 
pieces into a herb oil full of the notes 
of the garden. 

“I am in love with our fillet on the 
bone,” chef Cornelle says, “this is one 
of the items on the menu that allows 
the chefs to play with the new additions 
in our kitchen - our Josper (a charcoal 
oven) and pressure steamer. And the 
dish celebrates the cut of meat, with 
a Japanese mustard dressing and fresh 
Granny Smith apple.” 

Her other favourite dish is the miso- 
marinated rotisserie chicken, which 
I order because it is served with apple 
kimchi and I am an addict, while my 
husband, The Salad Dodger, orders 
perfectly rare lamb chops served with 
crisp curry leaves that are astonishingly 
pungent against the smoky meat. 

The fruit trees have delivered ripe 
plums for a chilled soup with fromage 
blanc ice cream, while pistachio and 
rose-water meringues play second fiddle 
to just-picked berries from the pots in 
the “puff adder” - a trellis- tunnel that 
snakes from the top of the garden 
and is lined with terracotta pots 
sprouting jewel-coloured fruit. 

It would be a mistake to eat at Babel 
without first visiting the eight-acre 
garden, reputed to be the second-most 
visited in Africa. Do it before lunch. 

For me, it is a ritual that heightens the 
experience of the food. We stroll in the 
vibrating heat, picking and identifying 
herbs the way my mother showed us 
on childhood nature walks; counting 
the fruit trees glossy with stone fruit; 
admiring a hedge of quinces that has 
grown up so much in the last year and 



archways splashed with bright yellow 
baby marrow flowers that I long to take 
home and stuff with ricotta and mint. 

On this visit we discover there are 
apiaries for honey, an insect “hotel” for 
the local pollinators, and two houses for 
the ducks and hens that keep the pests at 
bay (It is said the ducks are led into the 
orchard every day by a duck whisperer.) 

This restaurant and the garden that 
feeds it is a meeting point for great 
design, exceptional wines and the most 
utterly local local produce you’ll eat 
anywhere. It is the work of a singular 
collective of farmers, chefs, artists and 
thinkers — the dream of an inspiring, 
generous family and a gift for all who 
are able to appreciate it. 

Each new season, when I walk along 
these peach-pit and gravel pathways, 
discovering strange new fruit behind 
pyramids of roses, I reclaim a little piece 
of my childhood. I am an African Alice 
in this wonderland where everything 
says “eat me”. And so I do. W 


FIVE YEARS OF BABEL 

By Maranda Engelbrecht 

The Babel food concept has remained 
the same but we now have a greater 
variety of produce available. We take 
direction and inspiration from our garden 
and have learned so much about all 
aspects of gardening and the plants 
themselves over the past years. 

Guests are able to customise their 
dishes. It is so easy to run to the garden 
to pick something or fetch from the 
bakery or larder. 

My personal favourite is the red salad. 

Its colours range from pink to red to 
purple and black. It is always evolving. 
Summer is my favourite season for 
fresh produce. The berry orchard is 
covered with sweet berries and there 
is an abundance of rose apples (like eating 
perfume), followed by early figs. 

The garden has its own energy and 
it's easy to see when a collaboration 
between an individual [chef] and the 
garden happens. It's like magic. 

At Babel, no two days are ever the 
same. It never ceases to amaze me. 

The place keeps on giving and I love 
working with the people. 

Our menu is now complemented 
by Babylonstoren's new MCC, Sprankel. 



Clockwise from above: Babel's signature colour-coded salads have been bolstered with slices of different 
terrines; barista Julian Witbooi shows off an impressive array of charcuterie; Maranda Engelbrecht consulted 
on the design details of the new extension. 




GARDEN TO TABLE 


SMOKED TROUT TERRINE 
WITH SEASONAL SALAD 
AND BABYLONSTOREN 
VIOGNIER DRESSING 


Serves 6 

A LITTLE EFFORT 
GREAT VALUE 

Preparation: 1 hour, plus overnight 
chilling time 
Cooking: 50 minutes 

radishes (daikon if possible and 
optional) 3 

lightly smoked trout fillets 300 g 
cream 1 Vi cups, plus 5 T 
free-range eggs 5 
fresh horseradish 1 t grated 
shallots 2, finely chopped 
turmeric a pinch 

sea salt and freshly ground black 
pepper, to taste 
baby gem or cos lettuces 3 
yellow seasonal fruit and vegetables 
nasturtiums, to garnish 
elderflowers, to garnish (optional) 



For the dressing, mix: 
peach iced tea 1 x 340 ml can 
nectarines 6, halved or quartered 
lemon peel 1 strip 
mint 1 sprig 
thyme 1 sprig 

Babylonstoren Viognier 2 1 
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1 Preheat the oven to 1 80°C. Slice the 
radish into strips. Remove the skin 
from the trout. 2 Mix the cream, eggs, 
horseradish, shallots and turmeric, then 
season to taste. 3 Line a terrine mould 
with clingwrap, allowing it to overhang 
the sides of the mould, then add the 
radish and trout in alternating layers, 
adding horseradish cream as you go. 
Cover with the overlapping clingwrap. 

4 Place the terrine in a roasting tray and 
pour in boiling water to come about 
halfway up the sides. 5 Bake for 40 
minutes, then allow to cool. Remove 
the terrine from the mould and chill 
for a couple of hours or overnight 
to set. 6To make the dressing, place all 
ingredients in a saucepan, bring to the 
boil and reduce by half or until nicely 
infused. Set aside and chill until needed. 

7 To assemble the salad, slice the terrine 
into pieces 1 -2 cm thick and place 
a slice in the middle of each plate. Slice 
the lettuce into quarters, then place a 
quarter next to the terrine. 8 Select any 
seasonal, yellow fruit and vegetables, 
e.g. butternut cut into matchsticks and 
seasoned with olive oil, salt and pepper; 
halved granadillas; orange, peeled and 
sliced into circles or wedges; halved 
apricots; thinly sliced or shaved golden 
beetroot; wedges of nectarine; yellow and 
orange baby carrots, or gooseberries. Add 
to the plate and drizzle over the dressing. 
Decorate with yellow edible flowers. 
WHEAT- AND GLUTEN-FREE 
WINE: Babylonstoren Viognier 201 5 

FISH OF THE DAY WITH 
LIGHTLY PICKLED FRUIT 

Serves 6 
EASY 

GREAT VALUE 
Preparation: 30 minutes 
Cooking: 20 minutes 

For the pickling liquid: 
water 1 cup 

apple cider vinegar Vi cup 
sugar 50 g 
cloves 14 1 
fennel seeds 14 1 
black pepper 14 1 


mustard seeds 14 1 
bay leaf 1 

cinnamon 1 stick (optional) 
star anise 1 (optional) 

sustainable fresh fish e.g. trout, cob 
or yellowtail 6 x 200 g fillets 
sea salt and freshly ground black 
pepper, to taste 

raspberries 18, half whole and 
the rest halved 

strawberries 1 8, quartered or 
sliced diagonally 
gooseberries 18, halved 
fresh figs 3, quartered 
fennel 1 large bulb, thinly sliced 
limes 3, halved 

1 To make the pickling liquid, place all 
the ingredients into a saucepan. Bring the 
mixture to a boil, then reduce the heat 
and simmer for 5 minutes. You can strain 
the liquid or use unstrained. Set aside to 
cool. 2 To make the fish, heat a non-stick 
frying pan, then add a drop of olive oil. 
Season the fish and sear, skin side down, 
for 4 minutes over a high heat, then turn 
and cook the other side. A thicker cut of 
fish may need to be finished in the oven. 
Alllow to rest for a couple of minutes. 

3 While cooking the fish, place the berries, 
fruit and fennel into the cooled pickling 
liquid for 2 minutes. 4To serve, place 
a cooked fish fillet into the middle of 
a warmed plate. 5 Divide the berries and 
fruit equally between the 6 plates, placing 
some on top of the fish or next to it. Add 
half a lime and drizzle with olive oil. 

Cook's note: Ensure that the fish's skin 
is dry, it will crisp better. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Babylonstoren Chardonnay 201 5 

GOURMET TWIST! 

Babylonstoren serves a vanilla salt with the 
fish , which you can also do if you like. 

vanilla pod 1, halved and seeded 

Maldon sea salt flakes 50 g 

Mix the vanilla seeds with the salt and 
use as desired. 


Left: Karen Roos sourced the black-and-white photographs of dairy farms from around the world. 


ILLUSTRATIONS THINKSTOCK 
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WAYS 
TO EAT 
BETTER 
AT THE 
OFFICE 


• • 


« 


Here's a great work strategy: rethink your lunch routine. Start with 
a CONDIMENTS drawer, then revive leftovers in SPICY SALADS 
or swap your go-to sarmie for A TASTY BURGER. The bonus? 
You’ll save cash and never suffer the afternoon slump again 


PHOTOGRAPHS MYBURGH DU PLESSIS RECIPES AND PRODUCTION HANNAH LEWRY 
PRODUCTION LEN ROUX FOOD ASSISTANT CHAD JANUARY 



FLAKED HOT-SMOKED TROUT, AVOCADO AND SALAD 



Out with the 
old ... Anew 
lunch box is a 
great alternative 
to last year's 
scratched 
Tupperware. 

See page 100 for 
more office utensil 
inspiration. 



LUNCH ON A BUDGET 


1. THINK BEYOND THE SANDWICH 


So you're bock on the corb-free wagon 
but stuck for creative ideas? Stock up on 
Woolies' individual portions of hot-smoked 
trout. Make a salad the night before 
and add the trout at the last minute 
for a substantial lunch. 

FLAKED HOT-SMOKED 
TROUT, AVOCADO 
AND SALAD 

Serves 1 
EASY 

Preparation: 10 minutes 

Woolworths beetroot and cranberry 
leaf salad 40 g 
chevin 30 g 


ripe avocado Vi 
lemon !4 juiced 

Woolworths sliced hot-smoked salmon 
with mustard, pepper and dill 60 g 
basil pesto, for serving 
sea salt and freshly ground black 
pepper, to taste 

1 Add a handful of leaves to your 
lunchbox, top with goat's cheese and the 
avocado - squeeze the lemon juice over 
the avocado. 2 Just before lunch, add the 
trout, toss with basil pesto and season. 
Cook's note: Use half a can of sardines 
instead of salmon if you like. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS, WHEAT- AND 
GLUTEN-FREE 


2 KEEP A STASH OF 
CONDIMENTS AND 
BASIC INGREDIENTS 

Here's a handy checklist for your personal office larder (keep it under lock and key!) 

• A range of salad dressings • Cans of lentils and chickpeas • Cans of tuna 
and salmon • Disposable cutlery • Pretzels, dried fruit and nuts • Sardines 
in tomato sauce • Sea salt and black pepper • Sriracha sauce • Wholegrain 
mustard • Woolworths' noodle boxes • Your favourite crackers 



3 INVEST IN 
GOOD OFFICE 
UTENSILS 
(AND TRY 
TO HOLD . 
ONTO THEM!) 


\ / 

Rectangular glass dishes, R225 for two. 



Stainless-steel water bottle, R94.95. 
Available while stocks last. 



Plastic clip food containers (microwave, freezer 
and dishwasher safe), R1 09.95 for 4. 


m 



Glass and silicone water bottles, 
R119.95 each. 



Lunch cooler bag, R89.95. 








START A LUNCH CLUB 


Get a group of colleagues to commit to sharing a meal 
together once a week. Everyone picks one ingredient 
to bring to work. Roll out a sheet of brown paper on 
a meeting table, lay out the mouthwatering spread 
and build your own lunch - and the team spirit. 


BRING-AND-SHARE 
CLUB SANDWICHES 


Woolworths raisin bread 
Woolworths double-cream Camembert 
Woolworths vine-ripened tomatoes 
avocados 

Woolworths bulk baby herb leaves 
Woolworths sliced German salami 
Woolworths donut nectarines 
or any seasonal fruit 
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LUNCH ON A BUDGET 



5 STOCK CP ON CLEVER STAPLES 


They're pricey right now, but avos aren't called ''superfoods'' for nothing. And aside from hardboiled eggs, 
you can't beat an avocado as an office-lunch stand-by If you've got a couple of these guys ripening 
in a drawer, lunch will always be above average. Try this: 


NEW AVO TOASTS: Smash ripe avocado onto rye or ciabatta toast, sprinkle 
with charred corn kernels from last night's braai, diced red onion, green chilli 
and tomatoes. 


ASIAN AVO SALAD: Make a quick coleslaw of cabbage, red onion and carrot. 
Dress with Wool worths' oil-free mango-and-coconut dressing, top with toasted 
cashews or sesame seeds, a diced avocado and canned salmon or smoked 
chicken. Add noodles too if you like. 

CREAMY GREEN SOUP: Sprinkle diced avocado into Wool worths' fresh 
creamyTuscan baby spinach soup, top with croutons and feta and enjoy. 


TAKE DINING AL DESKO TO NEW HEIGHTS WITH THESE EASY LUNCH HACKS 
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POT-LUCK NOODLES 



6 WARM UP ON 
COOLER DAYS 

Who doesn't love a mood-boosting bowl 
of noodles when Monday hits? Add a little 
broth or fresh veg for an instant pick-up 
that'll help you tackle your inbox. 

POT-LUCK NOODLES 

Serves 1 
EASY 

GREAT VALUE: R29 PER SERVING 
Preparation: 10 minutes 



Woolworths chicken satay-flavoured 
quicksticks noodles 1 x 70 g packet 
Woolworths meadow mix 50 g 
spring onions 2, sliced 
Woolworths quinoa-and-seed sprinkle 
1 x 30 g sachet 

1 Prepare the noodles according to 
package instructions. 2 Place the 
vegetables in a bowl with a little boiling 
water, cover and microwave for 2 minutes, 
or until tender. 3 Drain and add to the 
noodles. Eat hot with sliced spring onions 
and the quinoa-and-seed sprinkle. 

Cook's note: You can also use any 
vegetables you have in your fridge, 
and add protein such as leftover steak. 
CARB-CONSCIOUS, FAT-CONSCIOUS, 
HEALTH-CONSCIOUS 
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7 AVOID THE AFTERNOON SLUMP 

A high-energy, protein-based lunch will save your day Make enough burger patties for dinner, a work lunch or two and the freezer. 


LETTUCE LAMB BURGER 
WITH TZATZIKI 

Serves 4 
EASY 

GREAT VALUE: R31 PER SERVING 
Preparation: 25 minutes 
Cooking: 20 minutes 

red onion 1 , finely chopped 

Woolworths lamb mince 500 g 
garlic 2 cloves, chopped 

ground cumin 1 t 


ground coriander 2 1 
fresh mint or coriander 2 T 
free-range egg 1 

Woolworths dried breadcrumbs 50 g 
green chilli 1 , chopped 
olive oil 2T 

butter lettuce, for serving 
Woolworths tzatziki, for serving 
cucumber 14, cut into matchsticks 
Woolworths pickled red onions 

1 x 90 g sachet 

Woolworths crimson microleaves, 

to garnish 


1 Preheat the oven to 200°C. Combine 
the onion, mince, garlic, spices, herbs, 
egg, breadcrumbs and chilli, then season 
to taste. 2 Shape the mixture into 
4 patties, then pan-fry in the olive oil 
in a cast-iron pan for 3 minutes on each 
side. Finish in the oven for 5-1 0 minutes. 
3 Eat stuffed between crisp lettuce leaves 
with the tzatziki, cucumber, pickled red 
onion and microleaves. 

FAT-CONSCIOUS 



Time-saver! If you're not 
up for making your own 
patties, Woolies stocks 
juicy thick dhania lamb 
burgers (no judging.) 
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LUNCH ON A BUDGET 


8 LOVE YOUR LEFTOVERS 

Reinvent last night's veg stir-fry as today's good-for-you chicken-and-veg wrap. 

Not a wrap fan? Make crystal rolls or toss the ingredients with rice or noodles instead. 



ASIAN-STYLE CRUNCHY 
STIR-FRY WRAP 

Serves 1 
EASY 

GREAT VALUE: R35 PER SERVING 
Preparation: 10 minutes 

Woolworths wholegrain wrap 1 
Woolworths Easy to Wok Bright and 
Crunchy stir fry 1 cup, cooked 
Woolworths Slimmer's Choice sour 


cream-and-spring onion dressing 

1 x 90 g sachet 

leftover chicken breast or leg 1 

coriander, to garnish 

red onion, chopped, to garnish 

Toast the wrap and stuff with the leftover 
stir-fry, drizzle with the dressing, top with 
sliced rotisserie chicken and sprinkle with 
coriander. Roll up tightly. 

FAT-CONSCIOUS, HEALTH-CONSCIOUS 


9 DRESS 
TO IMPRESS 

Sure, olive oil and balsamic do the trick 
but why limit yourself when there's a 
wide range of readymade, flavourful salad 
dressings out there just begging to be lined 
up on your top shelf? Woolworths' Blue 
Elephant lemongrass and basil dressing 
is a fantastic one to start your collection. 
(You can also buy individual sachets 
if you want to keep your options open). 
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10 COOK 
AHEAD 

If there's one job you do on Sunday evening , 
let it be cooking a great base ingredient, 
such as quinoa, that'll set you up for three 
days of meals. And don't worry, you won't get 
bored if you think creatively - try these tasty 
suggestions to get you started. 



THE CROWD-PLEASER 

Fold 1 t good-quality olive oil, a squeeze 
of lemon juice, sea salt and black pepper 
through V2 cup cooked quinoa, top with 
2 spring onions, shredded baby spinach 
and 3 T cottage cheese. Eat with a sliced 
rotisserie chicken breast. Warning: you 
may have to be prepared to share. 

THE BACON SAVER 

Mix last night's fioretto broccoli with 
1/2 cup cooked quinoa, !4 chopped avo, 
fresh coriander, pea shoots, 8 chopped 
almonds and 3 rashers chopped crispy 
bacon. Serve with yoghurt dressing. 

THE FAST AND THE FABULOUS 

Mix Woolworths' roast butternut-and- 
beetroot salad with 1/2 cup cooked 
quinoa, drizzle with the included 
balsamic dressing and voila! 



If you're lunching late and all the plates are in the 
dishwasher, keep a roll of brown paper in your 
drawer for emergency crockery situations. 

Have you made a killer office lunch? 

Share your pic with us on Twitter 
or Instagram (@WWTaste) and your creation 
could inspire the TASTE community. 


OPENING IMAGE THINKSTOCK 





IRISH 


The Michelin star is back in BELFAST and 
NORTHERN IRELAND’S chefs and producers 
are set to feed you everything from oysters 
and GRASS-FED beef, to SMALL-BATCH stout 
and HEIRLOOM veg. And the bread, oh, 
the bread! Stop watching the exchange 
rate (just stop). AND GO! 


TEXT MICHELLE COBURN 





Opposite: The white cliffs of North Antrim. This page, clockwise from top left: Glazed quail with barbequed cabbage and black pudding sauce at Deanes 
Eipic; Lough Erne Resort's Noel McMeel; Valhrona chocolate, caramel, pistachio and burnt-milk ice cream at Ox; self-taught baker Dara 0 hArtghaile of 
Ursa Minor; scallop, smoked haddock, cured yolk and wild garlic at Ox; assessing the day's catch at Donaghdee; fresh bread and butter at Ox. 
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TRAVEL 


EELS, APPLES AND 

POTATOES ■ Not very sexy, 

are they? Not in a Champagne, Parma 
ham or Roquefort kind of way But the 
Lough Neagh eel, Armagh Bramley apple 
and Comber potato trio are unique to 
Northern Ireland, which is why they’ve 
also recently been granted Protected 
Geographical Indication status by the EU. 
It’s welcome recognition for this corner 
of the British Isles, which, for a long time 
was regarded as England’s larder. But 
renewed pride among the locals in their 
own produce — along with plenty of young 
Irish returning home after the economic 
crisis of 2008 compelled them to leave - 
means a lot of delicious innovation is going 
on. Micro-breweries are flourishing. Time- 
honoured baking skills are being revived. 
Chefs are foraging for ingredients to star 
on their menus. And it’s all good news 
for ravenous travellers like you and me - 
and Barack Obama . . . 
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“IF IT'S GOOD ENOUGH 
FOR THE US PRESIDENT, 

IT'S GOOD ENOUGH FOR ME” 

I’m silently psyching myself up to eat 
everything I’m served. The location: Lough 
Erne Resort (lougherneresort.com) in 
County Fermanagh, which happened to 
be the venue of the G8 summit in 2013. 
The meal: breakfast by executive head chef 
Noel McMeel. There is wafer-thin organic 
black bacon from farmer-butcher Pat O’ 


Doherty just down the road (his black pigs 
live on their own island in Lough Erne) ; 
free-range fried eggs with golden yolks 
from Cavanagh Farm; butter hand-churned 
in the Dromara hills by Allison and Will 
Abernethy; and home-made treacle bread 
that’s so much like cake it’s positively 
dangerous. The problem: black pudding, 
which has always been on my personal top 
10 of “foods that will never pass these lips”. 

But then Noel goes and makes his special 
recipe. And when I take a bite of that black 
pudding palmier, I swallow the first mouthful 
with my own famous last words. Flavoured 
with stewed Armagh Bramley apple and 
encased in golden puff pastry, this — like 
everything else I discover about the food 
of Northern Ireland — is nothing like 
I’d imagined. And I think that if Barack 
and co. didn’t eat the black pudding, they 
really, really should have. 

Noel’s approach is simple: “Find the best 
locally grown seasonal ingredients. Support 
farmers and grocers who respect the Earth. 
Prepare meals that delight and excite the 
senses. Above all else, let the natural flavour 
of good food shine through,” he says in his 
cookbook, Irish Pantry. It’s a philosophy he 
grew up with on his family’s farm and, like 
all Irish chefs, he gives due credit to the 
revolutionary influence of Myrtle Allen and 
her Ballymaloe cooking school down south 
(see page 36). He took it to heart even 
more during his time spent working under 
Alice Waters at Chez Panisse in California. 


Today, Noel feels so strongly that, while 
prepping for the G8 Summit, he politely 
turned down a request from No. 10 
Downing Street for specific English foods. 
The leaders of the world would be served 
the very best local foods. And that was that. 
So they ate the Kilkeel crab, the fillet 
of Kettyle beef, the Comber new potatoes. 
And, by all accounts, they liked it. 

Mission accomplished for Noel and the 
artisanal producers he supports. And now 
that they have the world stage, they are 
preparing to steal the show in 2016 — the 
Northern Ireland Year of Food and Drink. 

THE PEOPLE AT MICHELIN 
CLEARLY GOT THE MEMO. 

Late last year, two new Belfast restaurants 
were each awarded one of the coveted stars, 
heralding their return to the city for the 
first time in four years. And executive chef 
Michael Deane (michaeldeane.co.uk) is over 
the moon that his fme-dining venture, 
Deanes Eipic, is hauling in the accolades. 

“I wanted to bring the high-end market 
that had almost disappeared back to the 
city, and head chef Danielle Barry has 
turned things in the north upside down. 
She’s a forward-thinking chef with an 
incredible palate,” he says of his protegee, 
who returned home to take up the job 
after a stint in Europe and Australia. 

Here, you will experience an epic 
culinary journey that varies in flavour 
according to the seasons. Expect anything 


“IT’S ALL ABOUT PROVENANCE AND FLAVOUR AND I THINK WE NEED TO USE 
MORE OF WHAT’S ACTUALLY GROWN HERE. NORTHERN IRELAND IS HAVING 
A REAL FOOD ‘MOMENT’” - DANIELLE BARRY 


Below, from left: Allison and Will Abernethy with their award-winning, hand-churned butter; the black pudding palmier by Noel McMeel at Catalina restaurant. 
Lough Erne Resort, is made with ingredients from butcher Pat O'Doherty; Pat behind the counter at O'Doherty Fine Meats in County Fermanagh. 




Clockwise from top left: Chef-restaurateur Michael Deane says Northern Ireland food and produce is "at its best level ever"; scorched cod with roast bone sauce, 
cauliflower and coastal greens at Deanes Eipic; meat merchant Peter Hannan in his Himalayan salt chamber; linseed, smoked beetroot and goat's curd at Deanes Eipic. 
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from quail and scorched cod, to venison 
haunch with cocoa and Jerusalem 
artichokes. Her dishes often contain 
ingredients she has foraged for: wild garlic, 
dulse seaweed and meadowsweet, a vanilla- 
flavoured flower. “It’s all about provenance 
and flavour and I think we need to use 
more of what’s grown here,” she says. 

“I missed the simple pleasures, like proper 
butter, when I was away. Northern Ireland 
is having a real food ‘moment’ and I'm 
happy to be part of it.” 

Say it really quickly and 40 pounds for 
a four-course set menu here doesn’t sound 
too bad, does it? If you can’t stop yourself 
from doing the conversion and you’re 
already putting your wallet under 
lockdown, consider the “4-10-4” menu 
at Deanes Meat Locker next door. You’ll 
pay four pounds for a starter, 10 pounds 
for a main and four pounds for dessert. 
That’s better already. But don’t ever forget 
that the grass-fed, Himalayan-salt-aged 
steak, which comes from renowned meat 
producer Peter Hannan, is worth splashing 
out on. Dry-aged for a month in a 
chamber lined with blocks of Himalayan 
rock salt, it melts in the mouth and comes 
with bearnaise and chips triple-fried in 


beef dripping. There are emergency 
defibrillators at Belfast Central Station. 

You might need one after a meal like this. 

Ox (on Oxford Street) is the restaurant 
that holds that other star. Local lad Stephen 
Toman and Frenchman Alain Kerloc’h 
from Brittany became great mates while 
working at L’Arpege in Paris and decided 
to bring something fresh to Belfast — so 
fresh, in fact, that you’ll find their monthly 
ingredients list under the Ox Larder tab 
at oxbelfast.com. Wood pigeon, sorrel, 
cockles, pomegranates, Brussels sprouts, 
salsify, red mullet. It’s an ever-changing 
manifesto of seasonality and sustainability. 

Grab one of the 45 seats in the pared- 
down space, take in the view of the River 
Lagan, and prepare to experience the best 
of unpretentious, modern Irish cooking: 
you may find smoked Lough Neagh eel 
with beetroot, buttermilk and chervil; 
rump of Mourne lamb with chicory leaf, 
gnocchi and parsley; and a white chocolate 
parfait that has been called the Christian 
Lacroix of desserts. And, like food critic 
Catherine Cleary, you will find yourself 
smiling while you chew, “because things 
taste of themselves so much that they feel 
like a discovery of something lost”. 


ughgammoi 

■ ii 

GET YOUR GOAT! 

If you follow Jamie Oliver on Twitter, 
you might have noticed that lately he's 
been tweeting about the wonders of 
cabrito, or kid goat meat. If you follow 
the Causeway Coastal Route, you'll find 
Broughgammon Farm, where Charlie 
Cole (above) and his family realised 
the potential of this low-cholesterol 
meat years ago and have slowly been 
bringing their countryfolk around to 
their way of eating. Goat bacon? Billy 
burgers? They do it all with this tender, 
delicately flavoured meat that's 
a good alternative to lamb. Find out 
more at broughgammon.com. (SA chef Giles 
Edwards also has plans for goat meat 
but while we wait to hear more, 
read about him on page 76). 






TRAVEL 


YOU WILL HAVE TO LEAVE 
BELFAST EVENTUALLY. 

Let Harry’s Shack on the North Coast 
be the reason. It’s close to the end of 
a 190 km road trip along the Causeway 
Coastal Route, which takes in some of the 
most magnificent scenery you’re ever likely 
to see. Work up an appetite on the walk to 
the Giant’s Causeway — a World Heritage 
Site. Stop to Instagram the ruins of Dunluce 
Castle. Pull over at the Bushmills distillery 
for a sustaining shot of firewater and 
a bottle for your hand luggage. 

But, whatever you do, don’t take your 
eyes off the prize. At first glance, Harry’s 
Shack, right on the beach at Portstewart, 
doesn’t look like anything near a 
destination restaurant. The floor is dusted 
with sand from shoes just returned from 
beach walks, strings of fairground lights 
are draped from the ceiling and the rustic 
wooden tables have taken a few knocks. 
But the locals flock here rain or shine 
for generous portions of no-frills food 
done brilliantly by owner Donal Doherty 
and chef Derek Creagh. 

So who the heck is Harry, then? Well 
that would be Donal s dad, who started 
the original family-owned restaurant 
a 90-minute drive away in Donegal. 

Its two-acre walled kitchen garden supplies 
most of the produce for both restaurants, 
with any shortfall coming from local 
farmers. They buy all their fish from local 
fishermen. The bread is baked by Dara and 
Ciara at Ursa Minor Bakery. It’s all part 
of a commitment Donal has made to 
champion the people and food of the small 


part of the world that he calls home - 
a home he returned to after working 
as an accountant in London for years. 

You will order the spiced whitebait, 
which comes in a cone of newspaper, 
and you will lick your fingers and consider 
ordering more. But then you might have 
to miss out on the Malin Head crab with 
gem lettuce, creme fraiche and the holeyist 
of holey sourdoughs. Spread with an 
indulgent layer of Abernethy dulse butter 
that tastes of the sea, it’s a simple pleasure 
I won’t forget anytime soon. The menu 
includes mussels from Mulroy Bay and 
hake from Greencastle. Just add GPS 
co-ordinates and you’ll have a map 
to the area’s best producers that will tell 
you more than Google ever could. 

As I eat, I think of how incredible 
it is that the food on my plate tells the story 
of a place and its people so beautifully that 
I want to know — and eat — even more. So 
I do. Because there must always be dessert. 
It’s a toss-up between creme caramel with 
fresh blackberries and blackberry sorbet, 
and a chocolate pot of ganache, salted 
caramel, brownies and ice cream that was 
put on this Earth to lead us all into 
temptation. The creme caramel wins. 

Then I stand on the beach to watch the 
waves roll in and have a little moment of 
my own — for this magnificent coastline, 
for my waistline, and for having discovered 
that this island always has a way of calling 
her people home again. The wanderers. 
The optimists. The quiet pioneers like 
Noel and Danielle and Stephen and Donal 
and Derek. Real, unpretentious people. 


TASTE was hosted by Northern Ireland Tourism. For more must-visit restaurants in Northern Ireland, 
plus Irish-inspired recipes for soda bread and salmon, visit taste.co.za. 


And I know that, today, the food 
of Northern Ireland really couldn’t 
be in better hands. W 

Visitdiscovernorthernireland.com, 
tourismni.com and ireland.com 

DON’T LEAVE BELFAST 
WITHOUT... 

• JOINING BELFAST FOOD TOURS 

for a walking tour showcasing 
the city's hidden culinary gems 

(belfastfoodtour.com). 

• ORDERING THE SEAFOOD 

chowder at Mourne Seafood 

Bar (mourneseafood.com). They 
also offer cooking classes 
(mourneseafoodcookeryschool.com). 

• DRINKING A COCKTAIL at The 
Merchant hotel, where the Art Deco 
Bert's Jazz Bar offers live jazz seven 
nights a week (themerchanthotel.com). 

• BOOKING A BLACK CAB TOUR 
of historical sites, including the 
political murals ofTheTroubles 
era (belfastblackcabtours.co.uk). 

• SHOPPING FOR LOCAL ARTISANAL 

wares at the weekend St George's 
Market (@stgeorgesmarket on Twitter). 

• EATING WITH YOUR EYES at Sawers 
Ltd. Established in 1897, it stocks 
food from Ireland and all over the 
world: Guinness stout cheese and 
exotic condiments are just the 
start (sawersbelfast.com). 

• POPPING IN TO VISIT KRAZI BAKER 

(Mark Douglas) at the Folktown 
Market. His potato bread farl made 
with buttermilk is stuffed with 
stewed apple and will make you 
very, very happy, (folktownbelfast.com 
and krazibaker.co.uk). 


EXTRA SOURCES THE BELFASTTELEGRAPH,THE IRISH TIMES, THE GUARDIAN, THE IRISH NEWS 

PHOTOGRAPHS MARTINA GARDINER (HARRY'S SHACK); RUNNING PRESS (NOEL MCMEEL FROM IRISH PANTRY); OX; DEANES; 
PETER HANNAN; URSA MINOR; BROUGHGAMMON FARM, WILL AND ALLISON ABERNETHY AND NORTHERN IRELAND TOURISM 



Clockwise from top left: Stephen Toman and Alain Kerloc'h of Ox; wild halibut, curry, oyster leaf, romanesco and bergamot on the menu at Ox; the minimal space at 
Ox is the perfect canvas for the creative seasonal menu; the famous whitebait starter at Harry's Shack; Dunluce Castle; you'll find Rademon Estate pigeon, chicory and j ] ] 
coffee on the Ox menu. Opposite, from left: Board a plane for the food at Harry's Shack, on the beach at Portstewart; don't miss the creme caramel at Harry's Shack. 


“WOOD PIGEON, POMEGRANATES, SORREL, PARTRIDGE, COCKLES, SEA 
BASS, BRUSSELS SPROUTS, SALSIFY, RED MULLET. IT’S AN EVER-CHANGING 
MANIFESTO OF SEASONALITY AND SUSTAINABILITY” 


NORTHERN IRELAND NEED-TO-KNOW 

visas: South African passport holders need a UK visa. Start the application process at visas4uk.fco.gov.uk. getting there: If you're 
travelling from Dublin in the Republic of Ireland (part of the Euro Zone and for which you don't need a visa), the two-hour train 
trip to Belfast costs around 14 euro. Direct flights to Belfast from London are operated by Aer Lingus (aerlingus.com). 
more info: Call Tourism Ireland in Johannesburg on 01 1 463 1 1 32 or email tourismireland@devprom.co.za. 



MAKE ALL MONTH 


FRESHLY GROUND 

A PACKET OF MINCE in the freezer solves a lot of problems. 
So, if you're feeling the POST-SEASON PINCH, make a big 
batch on the weekend and try these 10 tasty new ways 
with gloriously ground BEEF, CHICKEN AND PORK 



COCONUT-AND-GINGER PORK MINCE WITH SRIRACHA 
AND NOODLES R27 PER SERVING 



CHEATS MOUSSAKA 
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COCONUT-AND-GINGER 
PORK MINCE WITH 
SRIRACHA AND NOODLES 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 25 minutes 

red onion 1 , chopped 

coconut or olive oil 1 T 

ginger 1 x 5 cm piece, peeled and grated 

garlic 1 clove, chopped 

Woolworths pork mince 500 g 

coconut milk 1 cup 

sea salt and freshly ground black 

pepper, to taste 

fish sauce 1 t 

sriracha, for serving (optional) 
fresh coconut, shaved, for serving 

rice noodles 200 g cooked 


1 Soften the onion in the oil for 5 minutes 
over a low heat, then add the ginger and 
garlic and cook for a further minute. 

2 Increase the heat, add the mince and 
brown. Fold in the coconut milk and reduce 
slightly. Season and add the fish sauce. Serve 
with the sriracha, coconut and noodles. 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Bellevue 

Malbec 2014 

CHEAT'S MOUSSAKA 

Serves 4 
EASY 

Preparation: 25 minutes 
Cooking: 40 minutes 

red onion 1 , chopped 
garlic 2 cloves, chopped 

olive oil 2T 

Woolworths free-range beef mince 500 g 


Woolworths Easy to Cook Mediterranean 

tomato cook-in sauce 1 x 400 g sachet 

oregano 3 sprigs (or 2 1 dried) 

smoked paprika 2 1 

sea salt and freshly ground black 

pepper, to taste 

balsamic vinegar 1 T 

brinjals 2, sliced lengthways 

Woolworths fresh cheese sauce 

1 x 400 g sachet 

mozzarella 200 g 

Woolworths crimson microherbs, 

to garnish 

1 Preheat the oven to 200°C. Soften the 
onion and garlic in the olive oil over a low 
heat for 5 minutes. Increase the heat, add the 
mince and brown for 5 minutes. 2 Stir in the 
cook-in sauce, oregano, paprika and 
seasoning and simmer for 1 5 minutes. Add 
the balsamic vinegar and remove from the 
heat. 3 Pan-fry the brinjal in a dry pan on 



R25 PER SERVING 


PORK ROSEMARY CREAM BOLOGNESE 


CHICKEN MINCE IS LEAN AND HAS A LOVELY CLEAN FLAVOUR - 
BRILLIANT FOR MAKING SMALLER MEATBALLS AND MATCHING 
WITH STRONGLY FLAVOURED INGREDIENTS. 




PESTO BEEF BURGERS R33 PER SERVING 


BEEF IT UP: THE LEANER THE MEAT, THE MORE IT WILL DRY OUT DURING 
COOKING. A FATTIER BEEF MINCE MAKES FOR THE JUICIEST BURGERS. 
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both sides until slightly charred, then remove 
from the pan and season. Layer the brinjals, 
Bolognese sauce and cheese sauce in an 
ovenproof dish. Top with torn mozzarella 
and bake for 1 5 minutes or until bubbling 
and golden. Garnish with microherbs. 
CARB-CONSCIOUS 
WINE: Woolworths Paul Cluver 
Cabernet Franc 2014 

CHICKEN LARB 
WITH LETTUCE 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 15 minutes 

Woolworths free-range chicken 

mince 500 g 

olive or peanut oil 2 T 


garlic 3 cloves, chopped 

lime 1 , zested 

lime juice 2 T 

fish sauce 1 T 

hoisin sauce 3 T 

fresh mint 2 1 finely chopped, 

plus extra to garnish 

coriander 2 1 finely chopped 

cos lettuce 2 heads 

red onion 1 , thinly sliced 

green beans 180 g, blanched 

1 Fry the mince until brown and slightly 
crispy. 2 Add the garlic, lime zest and juice, 
fish and hoisin sauces and fry for a further 
5 minutes. 3 Remove from the heat and 
add the mint and coriander. Serve with the 
lettuce, onion, beans and garnish with mint. 
FAT-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Danie de Wet 
Limestone Hill Chardonnay 2015 


PORK ROSEMARY 
CREAM BOLOGNESE 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 15 minutes 
Cooking: 25 minutes 

red onion 1 , chopped 
garlic 2 cloves, chopped 

rosemary 2 sprigs 
olive oil 2T 

Woolworths pork mince 500 g 

cherry tomatoes 1 x 400 g can 

tomato paste 1 T 

sea salt and freshly ground black 

pepper, to taste 

cream 1 cup 

Parmesan, grated, for serving 

chopped chilli, for serving 
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1 Soften the onion, garlic and rosemary 
in the oil for 5 minutes over a low heat. 

2 Increase the heat, add the pork mince and 
brown for 5 minutes. 3 Stir in the tomatoes 
and tomato paste, season and cook for 

1 0 minutes. Add the cream and cook for 
a further 5 minutes. 4 Serve with the 
Parmesan and chilli on ciabatta rolls, oldente 
penne or cooked baby marrow spaghetti. 
WINE: Woolworths La Motte Shiraz 201 4 

APPLE-AND-PECORINO 
CHICKEN MEATBALLS 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 25 minutes 
Cooking: 20 minutes 

Woolworths chicken mince 500 g 

spring onions 4, sliced 

green apples 2 

pecorino 1 * 3 A cup grated 

sea salt and freshly ground black 

pepper, to taste 

garlic 2 cloves, chopped 

free-range egg 1 

mint 1 T chopped 

Woolworths dried breadcrumbs 1 00 g 
sesame seeds 30 g, toasted 
olive oil, for drizzling 
lemon V 2 , juiced 

Woolworths mini cucumbers 4, sliced 
radish, grated, to garnish 
Woolworths coriander-and-lime pesto, 

for serving 

1 Preheat the oven to 1 80°C. Mix the chicken 

mince with 3 spring onions, 1 grated green 
apple, the pecorino, seasoning, garlic, egg, 

mint and breadcrumbs. 2 Mould into golf- 
ball sized balls. Roll in the sesame seeds, then 
arrange on a baking tray and drizzle with 
olive oil. Bake for 1 5-20 minutes, or until 
cooked through. 3 Cut the remaining apple 
into matchsticks and serve with the 
meatballs, remaining spring onion, lemon 
juice, cucumber, radish and pesto. 
FAT-CONSCIOUS 
WINE: Woolworths Raats Chenin 
Blanc 2014 


PESTO BEEF BURGERS 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 25 minutes 
Cooking: 25 minutes 

red onion 1 , finely chopped 

Woolworths free-range beef mince 

500 g 

garlic 2 cloves, chopped 
streaky bacon 6 rashers, panfried 
and chopped 

free-range egg 1 

Woolworths dried breadcrumbs 50 g 
basil pesto 2 T 
mozzarella 1/2 cup grated 
green chilli 1 , chopped 
good-quality mayonnaise, for serving 
Woolworths ultimate burger rolls 4 
tomatoes, sliced, for serving 
red onion, sliced, for serving 
cucumber ribbons, for serving 
Woolworths crimson microleaves, 
for serving 

1 Preheat the oven to 200°C. Mix the onion, 
mince, garlic, bacon, egg, breadcrumbs, 
pesto, mozzarella and chilli, and season. 

2 Shape the mixture into 4 patties. Pan-fry in 
a cast-iron pan for 3 minutes on each side, 
then finish in the oven for 5-1 0 minutes. 

3 Spread the mayonnaise onto the burger 
rolls and top with tomatoes, red onion, a 
burger patty, cucumber and microleaves. 
WINE: Woolworths Neil Ellis Cabernet 
Sauvignon Merlot 2014 

THE ULITMATE 
PASTA BAKE 

Serves 6 
EASY 

GREAT VALUE 
Preparation: 25 minutes 
Cooking: 50 minutes 

butternut 1 , peeled and halved 
lengthways 

olive oil 3 T 

Woolworths pork-and-beef meatballs 


1 x 600 g punnet 

sea salt and freshly ground black 
pepper, to taste 

Woolworths Napoletana sauce 

1 x 370 ml jar 

penne 250 g, cooked al dente 
Parmesan V 2 cup grated 

ricotta 250 g 
cherry tomatoes 200 g 
sage 1 t 

1 Preheat the oven to 200°C. Place the 
butternut on a baking tray and drizzle with 
1 T olive oil and season to taste. Roast for 
30 minutes, or until tender. 2 Meanwhile, 
pan-fry the meatballs in the remaining olive 
oil for 3 minutes on each side, or until 
browned. 3 Pour the Naploetana sauce into 
an ovenproof dish, then top with the pasta, 
meatballs and butternut. 4 Top with the 
ricotta, Parmesan, cherry tomatoes and 
sage. Season and bake for 20 minutes, 
or until the cheese has melted and the 
dish is warmed through. 

WINE: Woolworths Italian Chianti 2014 

PEPPERS STUFFED 
WITH ITALIAN-STYLE 
PORK MINCE 

Serves 4 
EASY 

GREAT VALUE 
Preparation: 25 minutes 
Cooking: 30 minutes 

Woolworths pork mince 500 g 
olive oil 2 T, plus extra for drizzling 
black olives 100 g 
capers 3 T 

garlic 2 cloves, chopped 

Italian parsley 10 g 

cherry tomatoes 1 00 g 

sea salt and freshly ground black 

pepper, to taste 

small peppers 4, halved and seeded 
feta 100 g, crumbled 
basil pesto, for serving 

1 Preheat the oven to 1 80°C. Brown the 
pork mince in the olive oil. Remove from 
the heat and fold in the olives, capers, garlic, 


HOT TIP: STUCK WITH A WHOLE LOT OF LEFTOVER ROAST 
BUTTERNUT? TURN IT INTO THIS EASY, MOREISH SUPPER. f 
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PEPPERS STUFFED WITH 
ITALIAN-STYLE PORK 
MINCE R28 PER SERVING 


CHILLI CON CARNE 
R28 PER SERVING 



BEEF MEATBALL PIZZA 



parsley, cherry tomatoes and seasoning. 

2 Stuff the mince into the halved peppers, 
top with feta and place on a baking tray. 
Drizzle with olive oil and bake for 20-25 
minutes, or until tender but still firm. Turn 
on the grill for last 3 minutes of cooking time. 
Serve hot with a dollop of basil pesto. 
FAT-CONSCIOUS, HEALTH-CONSCIOUS, 
WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Delheim Cabernet 
Sauvignon-Merlot 2014 

CHILLI CON CARNE 

Serves 6 
EASY 

GREAT VALUE 
Preparation: 20 minutes 
Cooking: 25 minutes 

red onion 1 , chopped 
garlic 2 cloves, chopped 

olive oil 2T 

Woolworths free-range beef mince 1 kg 
Woolworths chilli con carne spice mix 

1 x 50 g box 

tomatoes 2 x 400 g cans 

tomato paste 2 T 

good-quality beef stock 1 cup 

sea salt and freshly ground black pepper, 

to taste 

balsamic vinegar 1 T 

red kidney beans 1 x 400 g can, 

drained and rinsed 

rice, for serving 

limes, for serving 

red onion, sliced, for serving 

green chilli, chopped, for serving 

coriander, for serving 

1 Soften the onion and garlic in the olive oil 
over a low heat for 5 minutes. Increase the 
heat, add the mince and brown. 2 Stir in the 
chilli con carne spice, then add the tomatoes, 
tomato paste and stock and simmer for 
20 minutes. 3 Add the balsamic vinegar 
and kidney beans and season to taste. 

Serve hot with the rice, limes for squeezing, 


red onion, chilli and coriander. 

CARB-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE, WHEAT- AND GLUTEN-FREE 
WINE: Woolworths Radford Dale 
Shiraz 2014 

BEEF MEATBALL PIZZA 

Serves 4 
EASY 

Preparation: 20 minutes 
Cooking: 20 minutes 

Woolworths free-range beef mince 500 g 

ground cumin 2 1 

Italian parsley 3 T chopped 

oregano 1 t 

balsamic glaze 1 T 

sea salt and freshly ground black 

pepper, to taste 

garlic 2 cloves, chopped 

Woolworths dried breadcrumbs 50 g 

free-range egg 1 

Dijon mustard 2 1 

olive oil 2T 

cherry tomatoes 200 g 

Woolworths pizza bases 4 

mozzarella 300 g, tom 

olives 100 g 

fresh basil, for serving 

1 Preheat the oven to 200°C. Mix the mince, 
cumin, parsley, oregano, balsamic glaze, 
seasoning, garlic, breadcrumbs, egg and 
mustard and shape into bite-sized meatballs. 

2 Fry the meatballs in the olive oil over 

a medium heat for 5 minutes until browned, 
adding the cherry tomatoes for the last 
2 minutes of cooking time. 3 Divide the 
mozzarella between the pizza bases and 
top with the panfried cherry tomatoes, 
meatballs and olives and bake for 1 0-1 5 
minutes, or until golden and crisp. Serve 
hot with the basil, seasoning and a drizzle 
of olive oil. 

WINE: Woolworths Diemersfontein 
Cabernet Sauvignon-Shiraz 2014 


FAST TIP: MAKE THIS PIZZA WITH 
WOOLWORTHS’ READYMADE MEATBALLS 
IF YOU’RE PRESSED FOR TIME. 


Need more supper inspiration? Dinner is sorted with our meals to make each week. 
Visit taste.co.za/category/features/ for delicious and easy weekly dinner ideas. 




Willow Creek 


South Africa s most awarded olive oil 

evooworldranking.org - bestoliveoils.com 


*¥? 
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Directors’ Reserve 

Extra Virgin Olive Oil of the Year - World Ranking EVOO - 2015 

Gold - SA Olive Awards - 2015 

Gran Prestigio Oro - Otivinus, Argentina - 2015 

Gran Prestige Gold - Terra Olivo, Israel ■ 2015 

Gran Menzione - L’Orcioio d’Oro, Italy ■ 2015 

Gold - New York international EVOO Competition - 2015 

Bronze - Los Angeles International EVOO Competition - 2015 

1st Place - Sol d'Oro International EVOO Competition - 2014 

Gran Prestige Gold - Terra Olivo, Israel ■ 2014 

Gran Menzione - L'Orciolo d’Oro, Italy - 2014 

Silver - SA Olive Awards - 2014 

Estate Blend 

Gran Prestigio Oro - Olivimis, Argentina * 2015 

Gran Menzione - L’Orcioio d'Oro, Italy - 2015 

SUver - SA Olive Awards - 2015 

1st Place ■ L'Orciolo d’Oro, Italy - 2014 

Winner - ABSA Top 5, South Africa - 2014 

Gold - SA Olive Awards - 2014 

Winner • FairLady Consumer Awards - 2014 


Nuy Valley 

Silver * SA Olive Awards * 201 5 
Silver - SA Olive Awards - 2014 

Flavoured Olive Oils 

Los Angeles Inti EVOO Competition 2015 

Best of Show; Lemon 
2 x Gold: Lemon Et Jalapeho 

1 x Silver; Garlic 

2 x Bronze: Coriander & Parmesan 
Olivinus Inti EVOO Competition 2015 

1 x Prestigio Oro: Lemon 
1 x Gold: Coriander 

Willow Creek Olive Estate 
94 % - Flos Olei, Italy ■ 2016 
9495 ■ Flos Olei, Italy - 2015 
#20 - World Ranking EVOO - 2015 
#33 ■ World Ranking EVOO ■ 2014 



Add some smiles 
to your journey 

Whether you need to refuel your car, refill your tummies or 
refresh your senses, with 49 1-Stops on South Africa's main 
routes there's always an Engen 1-Stop nearby where you can 
stop and do it all. 

Enjoy a burger or coffee from Wimpy while your kids play in our 
1-Stop play areas, or grab something delicious for on-the-go 
snacking from our QuickShop, Corner Bakery or Woolworths 
Foodstop (at selected 1-Stops). And with free Wi-Fi at our 
main outlets you can stay connected, no matter how far from 
home you are. 
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Western Cape 


So, wherever your journey may take you, enjoy Engen 1-Stop 49 Engen 1-Stops countrywide 

convenience because every journey should make you smile! Get everything you need, wherever you go. 

www.engenoil.com 
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WOOLWORTHS FOODSTOP □ 


With us you are Number One 
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LETTUCE GRILL! 

Think you don't like warm leaves? 

You will if you try this new way with 
salad bowl standards. 

Halve baby gem, cos lettuce or radicchio 
heads (they work well as they have a 
higher sugar content than iceberg and 
caramelise well). Grill, cut side down, on 
a hot griddle pan until charred. Toss with 
lemon juice, extra virgin olive oil, salt and 
Parmesan and serve with roast chicken. 


TIPS AND TECHNIQUES FOR THE MASTER COOK 


EDITED BY LYNDA INGHAM-BROWN 






ONION HOLDER 

It's tricky enough to cut 
onions with streaming 
eyes and nose without 
having to worry about 
chopping off your 
fingers when you get 
to the last bit. This 
handy stainless-steel 
onion holder allows you 
to get the most from 
your onion - and your 
fingers won't smell after 
cutting it either! R99.95. 
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AVOCADO SLICER 

Nobody wants to waste a 
good avo.This nifty tool slices 
and peels avos once they've 
been halved and stoned, 
leaving no delicious morsel 
behind. The flexible plastic 
handle means it can be used 
on avos of all sizes. R59.95. 


• COOL TOOLS • 


122 


Want to get more from your fresh produce drawer? Woolies' tools help you get the most from your fruit and veg. No waste, no fuss! 



CORN KERNEL REMOVER 

Everyone has tried cutting the kernels off a mielie using 
a knife, only to have them skittering all over the counter and 
onto the floor. Now, you can neatly remove and catch all the 
kernels in one swift swipe. Simply run this cool tool down the 
cob (cook the mielie first for best results) and it will slice off 
the kernels and catch them in the holder. Easy peasy. R99.95 
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TASTE KITCHEN 



• SAY WHAT? • 

Impress your friends with fancy cooking terms 

MIREPOIX: 

A mirepoix refers to roughly chopped vegetables, 
usually a mixture of onions, carrots and celery. Raw, 
roasted or sauteed in butter or olive oil, it is the 
flavour base for a wide variety of dishes, such 
as stocks, soups, stews and sauces. 


• OVERHEARD ONLINE • 

"SALAD CAN GET A BAD RAP. 
PEOPLE THINK OF BLAND AND 
WATERY ICEBERG LETTUCE, BUT IN 
FACT, SALADS ARE AN ART FORM, 
FROM THE SIMPLEST RENDITION 
TO A COLOURFUL KITCHEN-SINK 
APPROACH.” 

- MARCUS SAMUELSSON 



• HOW TO • 

E PREPARE AN ARTICHOKE 

Artichokes may look a little intimidating , but a soft heart lies under those spiky leaves and they're not that tricky to prepare at all. 
Select young artichokes with firm , green leaves - avoid those with woody stems, brown leaves or spikes at the ends of the leaves. 

step i: Trim the tips of the leaves using a pair of kitchen shears, then cut off the top of the artichoke using a sharp knife. 
step 2: Cut off the stem, you can cut it flush with the artichoke or leave the tender part attached. 
step 3: Place in water with lemon juice if you're cooking them later to prevent them from browning. 
step 4: Scoop out the choke and stuff with your filling, such as seasoned breadcrumbs, then roast. Alternatively, boil in salted 

water and serve with lemon butter for dipping. 










FOODSTUFF 

SHOPPING • INGREDIENTS • GIFTS • IDEAS 


GOOD EGG HUNTING 

Woolies has teamed up with the Easter bunny to bring you decadent treats , perfect for little chocoholics , and big ones , too. 
So don't put all your eggs in their basket , keep these for yourself! 



\ 


6 hot cross 
bun-flavoured 
eggs, R79.95. 



Dark chocolate hollow 
egg, R27.95 for 70 g. 


Big bunny tin filled 
with a selection of 
Easter treats, R1 79.95. 





\ 


Bunny jar 
filled with 
bunny-shaped 
spice biscuits, 
R249.95. 
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SNACK SALVATION 

Don't panic when friends drop by unexpectedly ; Woolies has your back 



Woolies' new rustic Carb Clever pizzas 
mean that even your friends who are 
counting carbs won't feel left out when 
the party gets started. The bases are 
made with ground flaxseeds, egg and 
coconut flour and contain no wheat. 
Toppings include bacon and mushroom 
or spinach and feta. R49.95. Available 
at selected stores. 


Take the gathering to the next 
level with a local cheese platter. 
Try Saint Louis (R49.95 for 200 g), 
a rich, creamy soft white mould 
cheese; Overberg (R46 for 1 50 g), 
a Gouda-style cheese matured for 
three months; or locally produced 
buffalo mozzarella (R64.95 for 120 g). 

Available at selected stores. 


Woolworths'new long-life dips will 
also save your bacon. Available in roast 
onion, cream cheese and chive, and 
sweet Peppadew varieties, they're perfect 
with chips, vegetables, cocktail sausages 
or spread onto a sandwich. They'll keep 
unopened for up to six months, and for 
two weeks in the fridge once opened. 

R1 9.95. Available at selected stores. 


LOOPY ABOUT FRUIT 

Add fruity fun to your kids'lunchboxes with new additions to 
Woolies' Fabulously Fruity fruit bite range. Strawberry-flavoured 
bears, raspberry- and blueberry-flavoured whales and sharks, and 
mango-and-pineapple-flavoured penguins are bound to delight 
little ones. They contain no added sugar and are made using 
1 00% fruit juice concentrate. R6.45. Available at selected stores. 
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GET CRACKLING! 

Let's be honest, the best part of roast 
pork is the crackling. Well, you no longer 
have to wait hours for your favourite 
snack. Woolworths' new pork crackling, 
which is made using rich, buttery 
Danish pork rind double-cooked in 
batches until crisp and seasoned with 
herbs and spices or spicy barbeque, 
means instant gratification is yours. 

R1 9.95. Available at selected stores. 




SIP YOUR LUNCH 

Everyone loves Woolies' smoothies, and 
now there's a reason to love them even 
more. Try new raspberry, which joins mango 
and passion fruit, strawberry and banana 
and mixed berry. All contain no added 
preservatives and live FIOWARU cultures, 
which benefit your digestive system. The 
sugar content has also been reduced, another 
reason to pack one into your lunchbox. 

From R18.95. Available at selected stores. 








STARTERS AND LIGHT MEALS 

Apple-and-pecorino chicken 

meatballs 1 16 

Asian-style crunchy stir-fry wrap 1 04 

Baked ricotta 72 

Beetroot and goat's cheese 81 

Bring-and-share club sandwiches 1 01 

Cabbage on toast 23 

Carrot fritters with yoghurt dip 22 

Coconut fried eggs 1 28 

Flaked hot-smoked trout, avocado 

and salad 100 

Fragrant summer prawn cocktail 66 

Korean brinjal and beetroot salad 23 

Pickled fish with lime salad 28 

Pickled fish with noodles 

and pink pickled radishes 28 

Pickled fish rotis with apple 

and beetroot raitas 28 

Smoked salmon 

and boiled eggy roll-ups 66 


Smoked trout terrine with seasonal salad 
and Babylonstoren Viognier dressing 96 


MAIN MEALS 

Beef meatball pizza 118 

Butterflied rosemary lamb with brinjal 

and onion confit 72 

Cheat's moussaka 114 

Chicken larb with lettuce 1 1 5 

Chilli con carne 1 18 

Coconut-and-ginger pork mince 

with sriracha and noodles 1 14 

Fish of the day 

with lightly pickled fruit 96 


Lettuce lamb burger with tzatziki 1 03 

Ox tongue, green beans and anchovy 80 

Peppers stuffed 

with Italian-style pork mince 1 1 6 

Pesto beefburgers 1 16 

Pork rosemary cream Bolognese 1 1 5 

Pot-luck noodles 102 

Rosmarino pilaf 73 

Spicy chargrilled pork 

and juicy nectarine salsa 88 

Spinach gnocchi with salsa verde 22 

Yellowtail with charred vegetables 66 

The ultimate pasta bake 1 16 

Tomato tart 22 

DESSERTS AND BAKING 

Baked plum cheesecake 88 

Chocolate bark 56 

Chocolate butter 60 

Chocolate cake eggcups 66 

Chocolate coconut custard 

brownies 56 

Choc-fudge layer cake 

with Rice Krispie clusters 56 

Chocolate ice cream 60 

Chocolate mousse 59 

Grilled fruit with cottage cheese dip 66 

Honeyed figs with sour cream 72 

Hot cross bun-and-butter pudding 50 

Upside-down nectarine cake 88 

SIDE SERVINGS 

Olive and basil dressing 72 

Roast red peppers 73 

Slow-roasted tomatoes 73 


COMPETITION TERMS 
AND CONDITIONS 

The winners will be the first correct entries 
drawn after the closing date. In the event 
of the judges not being able to get hold 
of the selected winner on contact details 
supplied, an alternative winner will be 
selected. The judges'decision is final and 
no correspondence will be entered into. 
The prize is not transferable and may not 
be converted into cash. Employees of 
Woolworths, New Media Publishing and 
the prize sponsor company, their families, 
agencies or any other parties associated 
with the competition may not enter. All 
details correct at time of going to print. 
Note that some expenses may not be 
included in the prize. Visit taste.co.za for 
prize-specific information and terms and 
conditions. Entry is limited to South African 
residents over the age of 1 8. 

COMPETITION AND GIVEAWAY 
ENTRY DETAILS 

To enter, SMS the word "TASTE" followed 
by the keyword on the giveaway or 
competition page (and the answer, if 
applicable), your name, surname, email 
address, physical address and telephone 
number to 45606 (R1 .50 per SMS), 
or enter online at taste.co.za. Unless 
otherwise specified, the closing date for 
all giveaways and competitions in this issue 
is 27 March 201 6. Terms and conditions 
apply, see above. 


CONVERSION CHART 

250 ml = 1 cup 125 ml = % cup 

1 90 ml = % cup 85 ml = V 3 cup 


65 ml = % cup 
5 ml = 1 teaspoon 


15 ml = 1 tablespoon 
30 ml = 2 tablespoons 


45 ml = 3 tablespoons 
60 ml = 4 tablespoons 



MEAL PLANNER 


ON THE 



Use the recipes in this issue to create these six great menus 



EASTER TEA 

Chocolate fudge layer cake with 
Rice Krispie clusters p 56 

Upside-down nectarine cake (above) p 88 

Chocolate cake eggcups p 66 


COOK IN 30 MINUTES 

Lettuce grill (above) p 121 

Coconut fried eggs p 128 
Honeyed figs with sour cream p 72 


MIDWEEK FAMILY BIRTHDAY 

Fish of the day with lightly 
pickled fruit (above) p 96 

Cheat's moussaka p 1 14 
Baked plum cheesecake p 88 



GLUTEN-FREE 

Coconut-and-ginger pork mince 
with sriracha and noodles p 1 14 
Roast peppers p 73 

Chocolate bark (above) p 56 


PICNIC 

Lettuce lamb burger with tzatziki 
(above) p 1 03 

Pickled fish and lime salad p 28 
Chocolate coconut custard 
brownies p 56 


VEGETARIAN 

Baked ricotta p 72 
Beetroot and goat's cheese p 81 

Chocolate butter (above) p 60 



SIMPLE PLEASURES 


GOOD FRIED DAY 

A perfect GOLDEN YOLK encircled by the CRISPIEST WHITE - 
it doesn’t get simpler (or better) than egg on toast 
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COCONUT 
FRIED EGGS 


Serves 4 
EASY 

GREAT VALUE 
Preparation: 5 minutes 
Cooking: 10 minutes 


coconut oil 4T 

free-range eggs 4 

ciabatta 4 slices, toasted, for serving 

red chilli 1 , finely chopped 

Woolworths sweet Indonesian 
soya sauce 1 T 


1 Heat 1 T coconut oil in a non-stick 
frying pan over a medium heat 
until very hot. Break 1 egg into the 
pan and cook until the edges are 
crispy and golden. Repeat with the 
remaining 3 eggs. 2 Place the fried 
eggs on the ciabatta, sprinkle over 
the chilli and drizzle with soya sauce. 
DAIRY-FREE 

WINE: Kleine Zalze Chenin 
Blanc 201 5 
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From our shores to offshore, 
it’s all in One Place. 


Banking and Investments, both locally and internationally. 

As the best Private Bank and Wealth Manager in South Africa and 
the third largest Investment Manager in the UK, we are able to bring 
international Banking and Investments together around you. 

We give you access to our UK Private bank account and offshore 
investment portfolios, through the expertise of our specialist Investment 
Managers and Private Bankers. 


0800 1 Place (75223) 



Out of the Ordinary® 



Investec 


Investec Specialist Bank, a division of Investec Bank Limited registration number 1969/004763/06. Investec Specialist Bank is committed to the Code of Banking Practice as regulated by the Ombudsman for Banking Services. Copies of the Code 
and the Ombudsman’s details are available on request or visit www.investec.co.za. A registered credit provider registration number NCRCP9. Investec Wealth & Investment, a division of Investec Securities Proprietary Limited. 1972/008905/07. 
Member of the JSE Equity, Equity Derivatives, Currency Derivatives, Bond Derivatives and Interest Rate Derivatives Markets. An authorised financial services provider No. 15886. A registered credit provider registration number NCRCP262. 
24/7/365 Global Client Support Centre 0800 1 Place (75223) Cape Town 021 416 1000 Durban 031 575 4000 Johannesburg 01 1 286 7000 Port Elizabeth 041 396 6700 Pretoria 012 427 8300 Stellenbosch and Winelands 021 809 0700. 
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Lindt Gold Bunny. The Sound of Happiness. 

When you hear the bell of the Lindt Gold Bunny, you will have found all that is best 
about Easter. It’s the sound of happiness and joy of the Lindt Gold Bunny. Lovingly 
created with the finest chocolate, then wrapped in gold and crowned with its iconic bell 
and red ribbon by the Master Swiss Chocolatiers. 


MASTER SWISS CHOCOLATIER 
SINCE 1845 




